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SUBSCRIPTIONS 

Subscriptions and individual issues are 
avalable from our website or you can mail 
us cash, cheque or moneyorder (made out 
to Gretchen Bonegardener). Because we 


GRiNU WORKNG GROUP 


Howdy folks welcome to the eighth issue 
of The Country Grind. This marks the 
beginning of our third year making this 
magazine. Winter issues kind of seem to 
he the most wholesome to me, I feel like 
Hhe Country Grind is best enjoyed while 
nestled up by the woodstove with a cup of 
warm tea, or maybe a joint if thats your 
thing. Winter is halfway though here in the 
i Slocan Valley. This is my first winter here 
fin the interior BC and it has been almost 
painfully mild compared to the winters I 
t had gotten used to in Manitoba. But there is 
still lots of snow everywhere, lots of pulling 
\ friends out of ditches (and getting pulled 
font of ditches by friends), lots long talks on 
the phone, and lots of board games. 

This issue is coming out *extra* late. My 
k body has decided that it hates me and I’ve 
rbeen having some shitty medical issues. Ive 
had to stop working at the saw mill and stop 
[driving my beastly truck cause Ive started 
having seizures. Its been real shitty, but I’m 
^ trying to stay posi about it. I’m confident 
pthat fll come out of this stronger than ever. 

* This issue is a little thin like the last issue, 
but it is defiantly full of gems. First off 
i we have a deadly cover by Izzy Burgwin 
[(drawinwolf.tumblr.com), which I feel is 
one of our best covers to date (which is no 
^ small feat mind you). Inside we have our 
regular columnists; Juliette teaching us 

> about cold and flu tea, SAAW with more 
rtips on building our cabin, Rat Farm with 

more prepping and food storage ideas, 
f.The Baron and his bees, Morrigan and her 
magick, and of course we have Garbage 

> Can Dan teaching us how to make a welder 
jout of broken microwaves. We also have 

articles on cleaning bones, midwifery, 
} homebrewing, recipes, and lots more, all 


to be 20 pages but for the past two issues 
we have only printed 16 simply because we 
don’t have any more submissions. We need 
more articles and more artwork. If you 
don’t think you can write about something 
because you’re not a writer remember that 
no one who contributed to this issue is in 
any way a professional author. We’re all 
just punks who have something we want to 
share, and we’re all just winging it. Making 
this magazine is a lot of work already, but if 
we have to constantly harass folks to submit 
just so we have enough articles to barely 
make an issue then we are going to throw 
in the towel, and believe me, that is the last 
thing we want to do. 

Otherwise things are going pretty smoothly 
here at Grind HQ. We have a steady influx 
of new subscribers and renewals. That along 
with t-shirt sales means that we are doing ok 
financially. (Well, it means that we can afford 
to put out this issue and start paying back 
some of our debts and then we are broke 
again.) We actually just sold out of t-shirts, 
but will have some more being printed very 
soon. We are also stoked to announce that 
Yann (frequent CG contributing artist and 
cover artist for issue #3) has taken it upon 
himself to make a rural punk themed deck 
of playing cards. They are- just in the final 
layout stage and will be available hopefully 
by the end of February. You can pre-order 
a deck on our webstore (countrygrind. 
storenvy.com). 

Anyways, I hope you enjoy this issue. Thanks 
to all of you for your support in making this 
magazine. Below here is a pic of the badass 
outhouse at Metal Church in Vallican, BC. I 
just put it there to fill some space, and cause 
it’s the most punk as fuck place to take a shit 
in the whole world. Enjoy!!! 
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Subscriptions and individual issues are 
avalable from our website or you can mail 
us cash, cheque or moneyorder (made out 
to Gretchen Bonegardener). Because we 
know its especially easy to be hard up for 
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ADVERTISING 

We will accept ads from rad folks selling/ 
promoting shit that is in line with DIY 
punk ethics. You don’t have to be rural. 
You don’t even have to be punk. 

Here are the ad prices. We are able to do a 
limited amount of space for trade. Contact 
us if you’re interested. 

2.5”Wx4”H= 1/16 page $10 



been having some shitty medical issues. I’ve 
had to stop working at the saw mill and stop 
driving my beastly truck cause I’ve started 
having seizures. Its been real shitty, but I’m 
trying to stay posi about it. I’m confident 
that I’ll come out of this stronger than ever. 

This issue is a little thin like the last issue, 
but it is defiantly full of gems. First off 
we have a deadly cover by Izzy Burgwin 
(drawinwolf.tumblr.com), which I feel is 
one of our best covers to date (which is no 
small feat mind you). Inside we have our 
regular columnists; Juliette teaching us 
about cold and flu tea, SAAW with more 
tips on building our cabin, Rat Farm with 
more prepping and food storage ideas, 
The Baron and his bees, Morrigan and her 
magick, and of course we have Garbage 
Can Dan teaching us how to make a welder 
out of broken microwaves. We also have 
articles on cleaning bones, midwifery, 
homebrewing, recipes, and lots more, all 
interspersed with artwork from Judas, 
Sylvie, and Mogli. 

We are in a bit of a crisis here at The 
Grind. We are continuing to fall short on 
submissions. This magazine is supposed 


with t-shirt sales means that we are doing ok 
financially. (Well, it means that we can afford 
to put out this issue and start paying back 
some of our debts and then we are broke 
again.) We actually just sold out of t-shirts, 
but will have some more being printed very 
soon. We are also stoked to announce that 
Yann (frequent CG contributing artist and 
cover artist for issue #3) has taken it upon 
himself to make a rural punk themed deck 
of playing cards. They are-just in the final 
layout stage and will be available hopefully 
by the end of February. You can pre-order 
a deck on our webstore (countrygrind. 
storenvy.com). 

Anyways, I hope you enjoy this issue. Thanks 
to all of you for your support in making this 
magazine. Below here is a pic of the badass 
outhouse at Metal Church in Vallican, BC. I 
just put it there to fill some space, and cause 
it’s the most punk as fuck place to take a shit 
in the whole world. Enjoy!!! 

-gretchen 
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punx@countrygrind.net 

Subscriptions (Shauna): 
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Submissions (Rebecca): 
submissions@countrygrind.net 

And like everyone else, of course we have 
a facebook page at: 
facebook.com/countrygrind 

SUBMISSIONS 

We are activly seeking submissions for 
future issues. We would love to read your 
articles, editorials, art, comics, poetry, 
fiction, book and music reviews, as long 
as it is relevent to rural punks and follows 
our guidelines (read them first on our 
website!!) 


cash in the country we choose to give a 
discount to rural addresses. Prices include 
shipping: 


Sylvie, and Mogli. 

We are in a bit of a crisis here at The 


-gretchen 


Indivdual issues: 

Rural: $6.50 ($4 + $2.50 S&H) 

Urban: $7.50 ($5 + $2.50 S&H) 

Outside of Canada in the USA: $9 ($4 + 

$5 S&H) 

1 Year Subscription (4 issues) 

Rural: $20 ($12 + $8 S&H) 

Urban: $24 ($16 +$8 S&H) 

Outside of Canada and the USA: $32 ($12 
+ $20 S&H) 

ADVERTISING 

We will accept ads from rad folks selling/ 
promoting shit that is in line with DIY 
punk ethics. You don’t have to be rural. 
You don’t even have to be punk. 

Here are the ad prices. We are able to do a 
limited amount of space for trade. Contact 
us if you’re interested. 

2.5”W x 4”H = 1/16 page $10 
2.5”W x 8”H = 1/8 page tall $15 
10.25”W x 2”H = 1/8 page wide $20 
5”W x 8”H = 1/4 page $30 
10.25”W x 8”H = 1/2 page $50 
10.25”W x 16”H = Full Page $100 

We can also accept odd sizes. 2.5, 5, 7.5, or 
10.25 inches wide by any height. Contact 
us for pricing. 

T-SHIRTS 

We are now printing t-shirts ourselves 
again. You can check em out on our web- 
store: countrygrind.storenvy.com 
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Home Herbalism 



Juliette Abigail Carr 


Home Herbalism Column 
Cold and Flu Tea 

When all is right in the world, its easy to 
mess around with kitchen witching. Thats 
not the case when we can t sleep, or the kid’s 
sick and screaming, or whatever the current 
herbal crisis happens to be. Over many years 
of drying herbs to infuse in honey “when I 
get to it” and not pressing tinctures until I 
actually have to use them (because farm life 
is just that kind of busy), I’ve learned that 
when I need medicine NOW, having to make 
it is a huge hurdle. Although I’m not as on 
top of my home apothecary maintenance as 
I’d like to be, I’ve made it a point to have a 
few basics in stock all the time, so I don’t 
have to make it in a pinch. 

Here’s a recipe for a cold and flu tea to have 
on hand going into winter. This formula 
works well as a base, since it’s a general re¬ 
spiratory infection and get-well-soon mix. If 
you’ve got other symptoms, it’s a lot easier to 
add some willow and a sprinkle of angelica 
than starting from the top when you’re hack¬ 
ing up a lung. 

Although there are lots of great immune 
herbs from around the world, we’ve got what 
we need right here in our own backyards. 
If bioregionalism is a new concept for you, 
please see CG #1 or my blog, but I’ll spare 
everyone else the rant repeat. These herbs 
are native or non invasive naturalized euests 


add them to the rest of the tea, but making 
separate batches kind of defeats the purpose 
of having a lazy sick person blend ready to 
go, so here’s a little cheat: dry elderberries 
thoroughly, then grind them in a mortar and 
pestle or grinder. They won’t last long but 
should be fine for the winter, and you can 
infuse them with everything else if you have 
to. The herbal demagogues will frown at this 
advice, but I’ve found that there are a lot of 
folks out there infusing roots and berries as 
a matter of convenience—but at least grind 
them first so you actually get some medicine 
out. 

Add Vi cup each of the following and mix 
well: 

Hyssop is a warming, drying, stimulating 
fix-all for respiratory woes, sinus issues, and 
fevers. It’s antiviral and has a powerful ef¬ 
fect on moving out deep-set, chronic condi¬ 
tions of cold-stuckness, especially accompa¬ 
nied by low-grade fever, thready pulse, and 
feeling sad. It has a synergistic effect with 
monarda in terms of flavors, energetics, and 
physiological effect. If you can’t grow hys¬ 
sop, try elder flower. 

Lemon halm is a delicious antiviral famous 
for soothing frazzled anxiety, sleeplessness, 
mild pain, and imparting a feeling of general 
well-being. It’s effective against viral infec¬ 
tions, soothes dry-behind-the-eyes exhaus¬ 
tion, and improves mood. It’s cooling, calm¬ 
ing, and soothing, helping to ground excess 
energy to focus on rest and healing. 

Thyme is a vigorous antimicrobial immune 
stimulant. It’s full of volatile oils that evap¬ 
orate when dried, so it’s most powerful in¬ 
fused fresh into honey or syrup._.That said. 


* Based' on' symptoms;* add ' appropriate built-up' beams T onr site by nailing’together 
things like: some dimensional 2x material. 


Honey is antimicrobial, immune stimulat¬ 
ing, anti-inflammatory, and very soothing. 
It should be added to all tea made for some¬ 
one who isn’t feeling well. 

Immune-boosting tinctures like Echina¬ 
cea, spilanthes, Oregon grape, yellow root, 
Japanese barberry (this is invasive so use a 
ton!) help you get better faster. However, 
don’t add these herbs dried to your tea, use 
them as tinctures: their magic is primarily 
alcohol-soluble, so the medicine is found in 
tincture, not tea. 

Fever tinctures like willow, boneset, mead¬ 
owsweet, catnip for kids, especially when 
accompanied by sore muscles and headache. 
These herbs don’t have to be in tincture 
form, but it’s easier in the moment—howev¬ 
er, feel free to decoct/infuse to your heart’s 
content. 

Cherry tincture (or decoction, syrup, hon¬ 
ey) as a cough suppressant, for hacking 
coughs accompanied by muscle pain, when 
you just need it to stop. 

Mushroom ice cubes: medicinal mush¬ 
rooms are wonderful for the immune sys¬ 
tem, but they really lose their oomph when 
dried. My favorite way to prepare them is to 
make a 3-day decoction, freeze in ice cube 
trays, and add cubes to tea and soup when 
we’re sick. There’s a recipe for this on my 
blog. 

There are a million other awesome immune 
herbs local to your area, so have fun play¬ 
ing around with this and let me know how it 
goes. Have a nice winter! 

Juliette Abigail Carr is a clinical herbalist and 
farmer in South Newfane, Vermont and the 
proprietor of Old Ways Herbal She teaches 
about family herbalism and homesteading in 
her fores! classroom andlomtions qroundJhr 


There are a lot of variables involved in the 
design of load-bearing beams so you need 
to look at local snow loads (which can vary 
from one end of a valley to the other), the 
species of wood you are using and the wood 
grading if you are using dimensional lum¬ 
ber. Always check the grade of lumber when 
you are buying it, especially if the price 
seems too good to be true. Most dimension¬ 
al lumber is graded 1 or 2, if it’s graded as 3 
it’s not up to the job of making beams from, 
and probably has major defects such as large 
knots or checks. 

If you are buying timbers then you need 
to able to assess the quality yourself. Look 
for knots, checking, twist, snipe, and vari¬ 
ations in size. Sometimes people will even 
sell you different species than you ask for. 
If you don’t understand what these are, ed¬ 
ucate yourself before spending a bunch 
of money on timbers, and ask around for 
recommendations. The best people to ask 
are local timber-framers, most of them are 
wood geeks and will be happy to point you 
in the direction of high-quality mills. It’s 
not always the expensive guy, and it’s usu¬ 
ally not the quickest guy. I have seen plen¬ 
ty of local small-scale mills off-load poor 
quality wood onto unsuspecting custom¬ 
ers, and I have seen extremely high-grade 
timbers that you would never get from a 
large mill or lumber yard, so buyer beware. 

There are two main differences when choos¬ 
ing whether to use a timber or a built-up 
beam. Timbers look beautiful. My favourite 
treatment is to leave them rough-cut, sand 
quickly with an 80 grit orbital sander to take 
off the splinters and oil. Dimensional lum¬ 
ber on the other hand, is fugly. Sometimes 
you can come up with ways to make it look 
good, but generally it looks pretty bad, and 
pretty much always makes your house look 
unfinished. The upside to dimensional lum¬ 
ber is that is usually cheaper (not always, be 





ot drying herbs to infuse in honey when 1 
get to it” and not pressing tinctures until I 
actually have to use them (because farm life 
is just that kind of busy), I’ve learned that 
when I need medicine NOW, having to make 
it is a huge hurdle. Although I’m not as on 
top of my home apothecary maintenance as 
I’d like to be, I’ve made it a point to have a 
few basics in stock all the time, so I don’t 
have to make it in a pinch. 

Here’s a recipe for a cold and flu tea to have 
on hand going into winter. This formula 
works well as a base, since it’s a general re¬ 
spiratory infection and get-well-soon mix. If 
you’ve got other symptoms, it’s a lot easier to 
add some willow and a sprinkle of angelica 
than starting from the top when you’re hack¬ 
ing up a lung. 

Although there are lots of great immune 
herbs from around the world, we’ve got what 
we need right here in our own backyards. 
If bioregionalism is a new concept for you, 
please see CG #1 or my blog, but I’ll spare 
everyone else the rant repeat. These herbs 
are native or non-invasive naturalized guests 
that flourish in cold climates, but if they 
won’t grow where you do, get out your books 
and talk to your neighbors to find a similar 
herb that does. For info on drying your own 
tea, see CG #5 or my blog. 

As well as bioregionalism, a couple of other 
concepts that come into play with formula¬ 
tion are synergy, balance, and energetics; if 
you’re interested in getting awesome at for¬ 
mulation, read up on those (CG #5 & a lot 
more on my blog), but it’s too much for right 
now. 

Crumble together in a quart jar or airtight 
bag, 1 cup each of the following: 

Monarda: Monarda fistulosa and M. didyma, 
with their many common names (bee balm, 
wild bergamot, oswego tea, scarlet monarda 
etc.) have thousands of years of traditional 
use in North America for cold, flu, fever, re¬ 
spiratory infection, and other permutations 
of winter illness. I use them together, as I 
have found them to have a synergistic ef¬ 
fect on stimulating the respiratory tract and 
“burning off” a fever (as Matthew Wood 


Hyssop is a warming, drying, stimulating 
fix-all for respiratory woes, sinus issues, and 
fevers. It’s antiviral and has a powerful ef¬ 
fect on moving out deep-set, chronic condi¬ 
tions of cold-stuckness, especially accompa¬ 
nied by low-grade fever, thready pulse, and 
feeling sad. It has a synergistic effect with 
monarda in terms of flavors, energetics, and 
physiological effect. If you can’t grow hys¬ 
sop, try elder flower. 

Lemon balm is a delicious antiviral famous 
for soothing frazzled anxiety, sleeplessness, 
mild pain, and imparting a feeling of general 
well-being. It’s effective against viral infec¬ 
tions, soothes dry-behind-the-eyes exhaus¬ 
tion, and improves mood. It’s cooling, calm¬ 
ing, and soothing, helping to ground excess 
energy to focus on rest and healing. 

Thyme is a vigorous antimicrobial immune 
stimulant. It’s full of volatile oils that evap¬ 
orate when dried, so it’s most powerful in¬ 
fused fresh into honey or syrup. That said, 
it’s still a very useful addition to tea in its 
gentler dried form. Thyme is very warming 
and moving to stuck secretions as an expec¬ 
torant and decongestant, will help break a 
fever, and brings the antiviral magic right 
where it needs to be by stimulating circula¬ 
tion. 

Add Vi cup of ONE of the following: 

If you tend towards cold, stuck, inflamed, 
phlegmy (productive or nonproductive) 
congestion, especially with loss of appetite, 
facial pain, or sore throat that needs to be 
cleared: 

Elecampane is a warming, stimulating re¬ 
spiratory decongestant, a mover and shaker 
that brings blood flow to the lungs, throat, 
and face and puts lots of power behind eject¬ 
ing any disgusting slimy business stuck in 
there. This is strong medicine. It’s a root, so 
like elderberry it’s normally decocted. Keep 
it separate and decoct with the elderber¬ 
ry, or use this lazy sick person cheat: chop 
it up as fine as you can when it’s fresh, dry 


Cherry tincture (or decoction, syrup, hon¬ 
ey) as a cough suppressant, for hacking 
coughs accompanied by muscle pain, when 
you just need it to stop. 

Mushroom ice cubes: medicinal mush¬ 
rooms are wonderful for the immune sys¬ 
tem, but they really lose their oomph when 
dried. My favorite way to prepare them is to 
make a 3-day decoction, freeze in ice cube 
trays, and add cubes to tea and soup when 
we’re sick. There’s a recipe for this on my 
blog. 

There are a million other awesome immune 
herbs local to your area, so have fun play¬ 
ing around with this and let me know how it 
goes. Have a nice winter! 

Juliette Abigail Carr is a clinical herbalist and 
farmer in South Newfane, Vermont and the 
proprietor of Old Ways Herbal. She teaches 
about family herbalism and homesteading in 
her forest classroom and locations around the 
state. Her herb school rules and you should 
come to it. Read more and contact her at old¬ 
waysherbal. com/blog 
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This edition of Screaming At A Wall is going 
to try and shed some light on wooden beams 
and their use in framing up cabins and 
houses. Beams are large horizontal wood 
members that allow openings in what would 
otherwise be a solid wall. They act to trans¬ 
fer a load (which is another way of saying 
weight) traveling down from the roof and 
upper floors, diverting the load sideways 
and then downwards through posts or walls 
at the side of the opening. A roof full of wet 
snow can weigh a huge amount, so what you 
need to design for is the worst case scenario 
for your region. Sooner or later your build- 
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recommendations. The best people to ask 
are local timber-framers, most of them are 
wood geeks and will be happy to point you 
in the direction of high-quality mills. It’s 
not always the expensive guy, and it’s usu¬ 
ally not the quickest guy. I have seen plen¬ 
ty of local small-scale mills off-load poor 
quality wood onto unsuspecting custom¬ 
ers, and I have seen extremely high-grade 
timbers that you would never get from a 
large mill or lumber yard, so buyer beware. 

There are two main differences when choos¬ 
ing whether to use a timber or a built-up 
beam. Timbers look beautiful. My favourite 
treatment is to leave them rough-cut, sand 
quickly with an 80 grit orbital sander to take 
off the splinters and oil. Dimensional lum¬ 
ber on the other hand, is fugly. Sometimes 
you can come up with ways to make it look 
good, but generally it looks pretty bad, and 
pretty much always makes your house look 
unfinished. The upside to dimensional lum¬ 
ber is that is usually cheaper (not always, be 
sure to check local prices) and it is smaller 
and lighter, and therefore easier to work 
with and install when compared to tim¬ 
bers. If you have a situation where all your 
framing is hidden then it makes sense to 
use built-up beams, but they probably come 
from some giant mill that’s eating the planet. 

The most common use of beams is in the 
creation of openings for windows and doors. 
Even if you don’t plan on having any inte¬ 
rior beams in your house you will at least 
need to have a few windows and doors. A 
general rule of thumb is to double the size 
of the opening to figure out how big your 
beam should be. For example, if your open¬ 
ing is 4 feet wide, then you should use 2x8s 
as a header. (Header is the name given to the 
beam over a door or window.) If you have a 5 
feet wide opening, use a 2x10 header. Head¬ 
ers are typically made up as a 2 ply beam, 
meaning you nail two 2x8s together to cre¬ 
ate a beam that is nominally 4” thick and 8” 
high, (actually 3.5” x 7.25” because capital¬ 
ism). The header should be fully supported 
on each end by a stud that runs down to the 
floor and forms the sides of the window or 
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are native or non-invasive naturalized guests 
that flourish in cold climates, but if they 
won’t grow where you do, get out your books 
and talk to your neighbors to find a similar 
herb that does. For info on drying your own 
tea, see CG #5 or my blog. 

As well as bioregionalism, a couple of other 
concepts that come into play with formula¬ 
tion are synergy, balance, and energetics; if 
you’re interested in getting awesome at for¬ 
mulation, read up on those (CG #5 & a lot 
more on my blog), but it’s too much for right 
now. 

Crumble together in a quart jar or airtight 
bag, 1 cup each of the following: 

Monarda: Monardafistulosa and M. didyma, 
with their many common names (bee balm, 
wild bergamot, oswego tea, scarlet monarda 
etc.) have thousands of years of traditional 
use in North America for cold, flu, fever, re¬ 
spiratory infection, and other permutations 
of winter illness. I use them together, as I 
have found them to have a synergistic ef¬ 
fect on stimulating the respiratory tract and 
“burning off” a fever (as Matthew Wood 
calls it), but you can use whichever species 
is local to you. Monarda is very useful as 
a warming (and later cooling, if you sweat 
out a fever), drying, stimulating, dispersing 
agent of change throughout the respiratory 
tract and sinuses. It will move out whatev¬ 
er cold garbage is stuck in your lungs, dry 
up a drippy nose, act as an anti-inflamma¬ 
tory and decongestant to sinuses (postnasal 
drip, headache with facial soreness, weird 
ear pressure), and sweat out a fever. It is an¬ 
timicrobial, gently immune-boosting, and 
improves the mood. 

Elderberry is one of the best-known immune 
stimulators and antimicrobials. It’s used dai¬ 
ly to prevent sickness, and is wonderful in 
higher doses to help you get better, faster. I 
put it in almost everything immune-related 
because its so effective and delicious. Gen¬ 
erally, you want to decoct elderberries and 
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it’s still a very useful addition to tea in its 
gentler dried form. Thyme is very warming 
and moving to stuck secretions as an expec¬ 
torant and decongestant, will help break a 
fever, and brings the antiviral magic right 
where it needs to be by stimulating circula¬ 
tion. 

Add Vi cup of ONE of the following: 

If you tend towards cold, stuck, inflamed, 
phlegmy (productive or nonproductive) 
congestion, especially with loss of appetite, 
facial pain, or sore throat that needs to be 
cleared: 

Elecampane is a warming, stimulating re¬ 
spiratory decongestant, a mover and shaker 
that brings blood flow to the lungs, throat, 
and face and puts lots of power behind eject¬ 
ing any disgusting slimy business stuck in 
there. This is strong medicine. Its a root, so 
like elderberry it’s normally decocted. Keep 
it separate and decoct with the elderber¬ 
ry, or use this lazy sick person cheat: chop 
it up as fine as you can when it’s fresh, dry 
thoroughly, then grind and add to your tea 
blend. It doesn’t need to be powder, tiny 
shards of root will infuse if necessary. 

If you tend towards dry, spasmy congestion, 
especially with painfully dry hacking cough, 
blood when you blow your nose, dry sore 
throat, eye soreness, and unequal ear pres¬ 
sure: 

Mullein or violet leaf: These are both moist¬ 
ening herbs that cool, soothe, and heal dry 
inflamed tissues, especially the lungs, nose, 
and sinuses. Make sure to accompany them 
with honey. If you always get sick this way, 
consider using a full cup (you can take out 
the thyme, if you need space in the jar). 

Make your tea by adding 1-2 tablespoons 
per cup of boiled water, cover, and steep 
for 10-20 minutes. 


state . Her herb school rules and you should 
come to it. Read more and contact her at old¬ 
waysherbal. com/blog 



This edition of Screaming At A Wall is going 
to try and shed some light on wooden beams 
and their use in framing up cabins and 
houses. Beams are large horizontal wood 
members that allow openings in what would 
otherwise be a solid wall. They act to trans¬ 
fer a load (which is another way of saying 
weight) traveling down from the roof and 
upper floors, diverting the load sideways 
and then downwards through posts or walls 
at the side of the opening. A roof full of wet 
snow can weigh a huge amount, so what you 
need to design for is the worst case scenario 
for your region. Sooner or later your build¬ 
ing is going to be tested, and if it fails, you’ll 
have a house full of snow and huge mess 
on your hands whenever it finally melts. 

Beams can be made out of steel or concrete 
but I’m not getting into that here. There 
are also engineered wood beams available, 
such as LVLs which look like plywood, PSLs 
which look like a whole bunch of scraps 
glued together (which they are) Glue-lams 
which look like a bunch of 2x1 Os stacked on 
top of each other, and I joists which are skin¬ 
ny, light pieces of OSB with some 2x3s on 
top and bottom. You might be able to score 
some of these leftover from bigger construc¬ 
tion sites as they are getting more and more 
popular on regular stick-frame houses, but 
they probably don’t need to be part of your 
build. The two main options you are dealing 
with are using large timbers which will most 
likely come from a local mill guy, or making 


sure to check local prices) and it is smaller 
and lighter, and therefore easier to work 
with and install when compared to tim¬ 
bers. If you have a situation where all your 
framing is hidden then it makes sense to 
use built-up beams, but they probably come 
from some giant mill that’s eating the planet. 

The most common use of beams is in the 
creation of openings for windows and doors. 
Even if you don’t plan on having any inte¬ 
rior beams in your house you will at least 
need to have a few windows and doors. A 
general rule of thumb is to double the size 
of the opening to figure out how big your 
beam should be. For example, if your open¬ 
ing is 4 feet wide, then you should use 2x8s 
as a header. (Header is the name given to the 
beam over a door or window.) If you have a 5 
feet wide opening, use a 2x10 header. Head¬ 
ers are typically made up as a 2 ply beam, 
meaning you nail two 2x8s together to cre¬ 
ate a beam that is nominally 4” thick and 8” 
high, (actually 3.5” x 7.25” because capital¬ 
ism). The header should be fully supported 
on each end by a stud that runs down to the 
floor and forms the sides of the window or 
door opening. This is a basic way of calcu¬ 
lating beam sizes. If you have a stick-framed 
gable roof (no ridge beam) you should know 
that there is a much bigger load on the eave 
walls than on the gable walls and you can 
reduce the header sizes on the gable ends. 
For a more accurate answer to the question 
of how big a beam should be, you need to 
be able to understand span tables. These are 
rows of numbers that show you how big a 
span you can have for a given beam. You 
need to input your lumber species, grade, 
snow load (really important to check your 
local conditions!) and you will be given a 
maximum clear span in feet and inches, or 
metres. Depending on where in the house 
the beam is, there will be a separate table, 
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eg floor beam supporting one floor, beam 
supporting two floors, window lintels (an¬ 
other name for headers) and so on. Span 
tables will also give you maximum spans 
for rafters, and floor joists so you don t have 
to guess. (There is a really good book called 
Canadian Wood Frame House Construction 
published by the gubmint CMHC office that 
is full of all sorts of details on how to frame 
a house properly as well as span tables. You 
can also find span tables online pretty easily) 


Bigger beams are needed when dealing with 
bigger openings. If you have a ridge beam 
as the main support of your roof system, 
than that will need to be a hefty size to deal 
with all the potential weight. Likewise if you 
have a living space that is bearing that load 
on the ground floor, or acting as an interior 
load-bearing wall then they will need to be 
suitably sized. Most of the time when people 
find out how large the building code 
beams to be they start arguing. Beam 
sizes are based on mathematical 
calculations so unless you want 
to argue mathematics with a 
structural engineer, you need 
to know what it is they are 
actually calculating. The 
key thing to understand is 
that the engineered sizes 
for beams are based on 
a maximum deflection 
of 1/360 of the length of 
the beam. Which means 
that if you have a 10 foot 
span, the beam is allowed 
to deflect 1/3” in the cen¬ 
tre. Which doesn't sound 
like much, but it is enough 
to crack things like dry- 
wall joints and tile grout. So 
if you want to decide to risk 
under-sizing your beams that is 
the least that will happen. If you put in 
wood ceilings and floors, you can proba¬ 
bly downsize the beam a bit and no big deal. 
If you completely ignore the sizing guide- 


der for it to be fully supported on each end 
and land in the middle of the post, then use 
3” nails every 16”. For a 2x10 beam I would 
use 4 nails every 16”, and keep them 4” away 
from the ends so the wood doesn't split. You 
don't need glue. Make sure you look at the 
board’s first and orient them so that any 
crowning is pointing upwards, then work 
your way from one end to the other trying 
to line up the edges so that you end up with 
a big solid piece of wood that is a consistent 
width. A good trick for making boards line 
up is to put them flat on the ground, nail one 
end to start, and then stand on them where 
you want the next nails to go. Reach down 
and hit the edge of the board in the direction 
it needs to go to be lined up with your ham¬ 
mer and your weight should keep it from 
bouncing back until you can put a nail in it. 
For really stubborn 


from sliding off the other side when you get 
it on there, and makes it all feel more secure 
and less sketchy. 


Make sure the beam is where it needs to be, 
double-check that your posts are plumb in 
both directions, and secure it with screws 
or nails. A couple of nails in the bottom of a 
10” high beam can feel a bit wobbly, so an¬ 
other option is to drive in a big lag screw or 
timber-screw from the top. Lag screws are 
cheaper but a huge pain in the arse to install 
unless you have an electric impactor. You 
will spend a long time doing a difficult job 
with a socket wrench. A breaker bar or pipe 
extension will make it easier, as will pre- 
drilling the screw hole as much as possible 
to make it easier to drive the screw. Timber 
screws (GRK is one brand) are expensive 

to put in 
an 


Rat Farm Guide 


In the last issue I talked about the shelf-life 
of food, rotation, and what/how to store. 
You can catch up at wingsofjudas.com. 


Procuring Food Stores 
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You can collect supplies any number of 
ways. The easiest and most readily available 
option is simply to stock up on regu¬ 
lar items when they're on sale at a 
local grocery store but you can 
buy bulk with a membership 
at a warehouse store such as 
SAM'S Club, Costco, Super- 
re, Real Canadian Whole- 
Club, Bulk Barn, or 
whatever you have access to 
your area. You can also or¬ 
der from dedicated sources 
such as Emergency Essen¬ 
tials. Our storage has all 
come from the aforemen¬ 
tioned. We get our wheat in 
big buckets from Emergency 
Essentials and most of our 
dry and canned goods from 
SAMS. Once a friend drove 
from Minnesota to North Dakota 
and bought hundreds of pounds 
of dry beans in different varieties to 
divide between a number of people. Even 
with the cost of gas factored in he got a bet¬ 
ter deal per pound than we could find any¬ 
where else, however you can absolutely buy 












































Bigger beams are needed when dealing with 
bigger openings. If you have a ridge beam 
as the main support of your roof system, 
than that will need to be a hefty size to deal 
with all the potential weight. Likewise if you 
have a living space that is bearing that load 
on the ground floor, or acting as an interior 
load-bearing wall then they will need to be 
suitably sized. Most of the time when people 
find out how large the building code 
beams to be they start arguing. Beam 
sizes are based on mathematical 
calculations so unless you want 
to argue mathematics with a 
structural engineer, you need 
to know what it is they are 
actually calculating. The 
key thing to understand is 
that the engineered sizes 
for beams are based on 
a maximum deflection 
of 1/360 of the length of 
the beam. Which means 
that if you have a 10 foot 
span, the beam is allowed 
to deflect 1/3” in the cen¬ 
tre. Which doesn’t sound 
like much, but it is enough 
to crack things like dry- 
wall joints and tile grout. So 
if you want to decide to risk 
under-sizing your beams that is 
the least that will happen. If you put in 
wood ceilings and floors, you can proba¬ 
bly downsize the beam a bit and no big deal. 
If you completely ignore the sizing guide¬ 
lines and your roof caves in in the mid¬ 
dle of January, don’t say I didn’t warn you. 


As stated above, sizes for interior load-bear¬ 
ing beams can be calculated on span charts. 
As an example, let’s suppose your cabin is 
24 feet long and 16 feet wide and you have 
to put a beam in the middle to support an 
upstairs floor. If you want to have a clear 
span of 24’ you better have deep pockets. 
The question is probably can you get away 
with putting just one post in the middle of 
the beam? 

Clear spans are the actual length of the un¬ 
supported section of the beam. If you are 


up is to put them flat on the ground, nail one 
end to start, and then stand on them where 
you want the next nails to go. Reach down 
and hit the edge of the board in the direction 
it needs to go to be lined up with your ham¬ 
mer and your weight should keep it from 
bouncing back until you can put a nail in it. 
For really stubborn 


One thing that can be done to improve the 
load-bearing capability of a beam is to build 
knee braces. Knee braces are short wood 
members that connect the post and beam, 
usually at 45 degrees. The distance from the 
post to the outside of the knee brace is often 
around 30”but can vary depending on loads 
and aesthetics. Smaller than that and it won’t 


Other options include local farm shares, 
farmers markets, roadside sellers, or even 
asking a local farmer or neighbor if you can 
buy direct. Process fresh produce yourself 
and you can add a wonderful supplement to 
your stores, if not eventually produce much 
of your own. Chances are you’re new to 
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boards you can 
also use clamps to squeeze 
the two edges together. I highly recommend 
investing in a few clamps if you are going to 
be doing some framing. Probably to start 
with the most useful ones would be a pair of 
metal 24” bar clamps. The type with a long 
flat bar that the bottom part moves along, 
and with a handle that screws down the 
mouth of the clamp to tighten it. 


If you have two or more posts involved 
you may be able to save on some lumber 
by putting a joint at the quarter point of 


unless you have an electric impactor. You 
will spend a long time doing a difficult job 
with a socket wrench, A breaker bar or pipe 
extension will make it easier, as will pre¬ 
drilling the screw hole as much as possible 
to make it easier to drive the screw. Timber 
screws (GRK is one brand) are expensive 

to put in 
an 


electric 
drill. You 

can drill an over¬ 

size hole a few inches down into the tim¬ 
ber so that you can use a shorter screw 
and save on installation time or money. 


Rat Farm Guide 


In the last issue I talked about the shelf-life 
of food, rotation, and what/how to store. 
You can catch up at wingsoj5udas.com. 


Procuring Food Stores 


You can collect supplies any number of 
ways. The easiest and most readily available 
option is simply to stock up on regu¬ 
lar items when they’re on sale at a 
local grocery store but you can 
buy bulk with a membership 
at a warehouse store such as 
SAM’S Club, Costco, Super- 
re, Real Canadian Whole- 
Club, Bulk Barn, or 
whatever you have access to 
your area. You can also or¬ 
der from dedicated sources 
such as Emergency Essen¬ 
tials. Our storage has all 
come from the aforemen¬ 
tioned. We get our wheat in 
big buckets from Emergency 
Essentials and most of our 
dry and canned goods from 
SAMS. Once a friend drove 
from Minnesota to North Dakota 
and bought hundreds of pounds 
of dry beans in different varieties to 
divide between a number of people. Even 
with the cost of gas factored in he got a bet¬ 
ter deal per pound than we could find any¬ 
where else, however you can absolutely buy 
small portions and build a bulk supply from 
them. I can never find lentils for a good 
price in bulk so I will buy a few 1 lb. bags ev¬ 
ery time I go to Wal-Mart or a grocery store 
and toss them in gallon jar (one jar holds 
about 5 lbs.). 






































lines ana your roor caves in in tne mia- 
dle of January, don t say I didn’t warn you. 

As stated above, sizes for interior load-bear¬ 
ing beams can be calculated on span charts. 
As an example, lets suppose your cabin is 
24 feet long and 16 feet wide and you have 
to put a beam in the middle to support an 
upstairs floor. If you want to have a clear 
span of 24’ you better have deep pockets. 
The question is probably can you get away 
with putting just one post in the middle of 
the beam? 

Clear spans are the actual length of the un¬ 
supported section of the beam. If you are 
using a 6x6 post, that means your clear 
span in this case might be 1T9” assuming 
it is exactly 24’ from inside to inside of your 
exterior walls. To have a Douglas Fir grade 
1 or 2 built-up beam span 11’9”, supporting 
one floor, with floor joists 8’ long on top, the 
span tables tell me I can use a 5-ply 2x8, or 
a 3-ply 2x10, which seems like less work to 
make. You could also use a 3-ply 2x8 beam 
if you install two posts instead of one. It’s re¬ 
ally important to figure all this stuff out be¬ 
fore you start building because all the posts 
need to be supported from underneath by 
concrete piers (or possibly another beam in 
the floor framing if you have a crawl-space 
type of building.) Also, where the beams 
meet the exterior walls it is crucial to have 
them fully supported on top of a post, usu¬ 
ally nail together three studs to make a hid¬ 
den post in the wall framing. The ends of the 
beams should bear at least 3” onto this post. 
If you are going to use a timber to make this 
beam, then a 6x10 would be the size need¬ 
ed. Solid timbers should be bit stronger than 
built- up beams so I wouldn’t sweat it too much 
if someone wanted to use a 6x8 to save on 
materials, but I wouldn’t recommend a 6x6. 


Making a built-up beam isn’t too hard. You 
need to calculate the length you need in or- 





boards you can 
also use clamps to squeeze 
the two edges together. I highly recommend 
investing in a few clamps if you are going to 
be doing some framing. Probably to start 
with the most useful ones would be a pair of 
metal 24” bar clamps. The type with a long 
flat bar that the bottom part moves along, 
and with a handle that screws down the 
mouth of the clamp to tighten it. 
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If you have two or more posts involved 
you may be able to save on some lumber 
by putting a joint at the quarter point of 
the centre span. Make sure that the boards 
in question are supported on at least two 
points and you should only have one joint 
in each quarter point in a 3-ply beam. Also 
don’t do this in either of the end spans. 

Now that you’ve built a beam or cut your 
timber to length, you’re going to need to 
get it up on top of the posts which can be 
a challenge, but you just need to be smarter 
than the wood. Double check your length 
and make sure there is enough room for 
the beam to slide down if you are putting 
the end into a wall. Brace your posts so they 
cant move. 2x4 diagonal braces in two di¬ 
rections should stabilize them. If it is a rea¬ 
sonable size, having a couple of friends lift 
it up and drop it into place might work, but 
you will need to be better prepared if it is too 
big to do that. Please don’t break your spine 
lifting things that are too heavy because you 
are in a rush. 


One way to get a heavy beam eight feet in 
the air is to build a series of steps out of some 
2x4s or whatever is around beside each post 
for it to rest on. Make a horizontal every two 
feet or so like a big staircase, so that you are 
lifting one end at a time, two feet upwards 
and then letting it rest. This way you can 
take your time and you’re not trying to wres¬ 
tle with the whole beam at once. A piece of 
2x6 clamped onto the side of the post and 
sticking up 6 inches or so will stop the beam 
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drill. You 

can drill an over¬ 

size hole a few inches down into the tim¬ 
ber so that you can use a shorter screw 
and save on installation time or money. 


One thing that can be done to improve the 
load-bearing capability of a beam is to build 
knee braces. Knee braces are short wood 
members that connect the post and beam, 
usually at 45 degrees. The distance from the 
post to the outside of the knee brace is often 
around 30”but can vary depending on loads 
and aesthetics. Smaller than that and it won’t 
be providing a lot of support. Knee braces 
are also used in timber-frames to stiffen the 
frame and provide protection against rack¬ 
ing, which is when the frame hinges on the 
bottom of the posts and leans to one end. 
Knee braces should be at least 3” thick and 
installed with lag or timber screws, prefera¬ 
bly with a small housing cut into the post and 
beam to help them seat properly. You can 
also join everything together using tradi¬ 
tional wooden joinery and wooden pegs and 
no metal fasteners which is amazing, but it 
takes a lot of skill and time to be able to pull 
it off successfully. Poorly constructed joints 
won’t take the loads of well-made ones and 
may fail, but if this interests you, you should 
read up on it, and maybe build a shed with 
smaller timbers and see how it goes for you. 


Hopefully that gives some insight into 
beams, they are pretty important to un¬ 
derstand when designing a frame. If you 
look at old buildings and see that the mid¬ 
dle of the roof is sagging, it’s because their 
beams weren’t big enough. If you get an¬ 
noyed at the sizes of beams that are recom¬ 
mended, remember you can always build a 
smaller building, or put in more posts, or a 
load-bearing wall and use smaller lumber. I 
know building is really expensive but I think 
it’s worth-while building a structure that will 
last more than a few years before the next 
person thinks it’s garbage and tears it down. 


small portions and build a bulk supply from 
them. I can never find lentils for a good 
price in bulk so I will buy a few 1 lb. bags ev¬ 
ery time I go to Wal-Mart or a grocery store 
and toss them in gallon jar (one jar holds 
about 5 lbs.). 

Other options include local farm shares, 
farmers markets, roadside sellers, or even 
asking a local farmer or neighbor if you can 
buy direct. Process fresh produce yourself 
and you can add a wonderful supplement to 
your stores, if not eventually produce much 
of your own. Chances are you’re new to 
this so absolutely don’t be afraid to buy the 
goods you need while developing the skills 
to produce your own. Many folks dream of 
being entirely self-sufficient but developing 
a homestead takes a lot of resources. Even 
a seasoned farmer can get hit with disease, 
pests, injury, or bad weather, so it’s import¬ 
ant to have what you need on hand and re¬ 
member that self-reliance can be achieved 
in different ways. 


Starting your Storage: The Weekly Supply 

Don’t be daunted by food storage, here’s 
where it starts and it’s easy! What do you eat 
in a week? Keep a running list of what you 
use and proceed as normal. I dare say most 
people are already doing this and rural read¬ 
ers tend to have more on hand out of practi¬ 
cality (it’s harder to get to a store) but for the 
sake of being a “Beginner’s Guide” and for 
any city dwellers who only have a few days 
of food on hand (I know you’re out there) 
stock a week’s worth! 


Expanding Your Storage: One Month Sup- 
ply 

Use what you learned from your food hab¬ 
its over the course of a week to start a One 
Month Supply by buying four times the 
amount of non-perishables you use. If you 


have room in your freezer, stock up on those 
items as well. Don’t worry about whats in 
the fridge unless you have a habit of going 
to the store every few days and limit grocery 
trips to once every two weeks. We used to be 
hardcore about only driving into town once 
a month for all supplies to save on gas, but 
once Judas Jr. was on solid food we realized 
we needed fresh fruits and vegetables to be 
readily available. Now we buy supplies twice 
a month, though in a tough situation we can 
certainly buckle down and sustain ourselves 
for quite a while without setting foot off the 
property. Do what works for you based on 
needs, finances, and travel considerations 
but build up the non-perishables for those 
times when you can’t go to the store. 

Now is also the time to account for meals 
you prepare every so often, maybe not every 
week (so it wouldn’t show up in your weekly 
list) but as a recurring meal. A month is a 
nice amount of time to figure not just what 
you eat but how much of a single ingredient 
goes into multiple meals. Let’s say you buy 
ground beef and use that for hamburgers, 
tacos, sloppy joes, lasagna, stuffed peppers, 
casserole, etc. Or chicken, black beans, to¬ 
mato sauce, etc. Many meals can come from 
the same individual ingredients so don’t hes¬ 
itate to take a lot of notes while plotting your 
storage. Start with a household “menu” and 
list all the meals you make then use that to 
figure out how much of each ingredient you 
need for a month of meals. To make things 
easier keep separate lists for multiple ingre¬ 
dient recipes and single ingredient meals 
such as single serving oatmeal packets or 
canned soup. For ingredients that are hard 
to measure and calculate for recipes keep 
track of when you started using them and 
get a rough idea for how long they last. I can’t 
tell you how many teaspoons of garlic gran¬ 
ules I use per month but I know I use one 26 
oz. container within about six months or so. 
You don’t have to be super precise, just get 
an idea and make a note of things that come 
up short. 


aged to keep your one month supply stable 
you’ve done the hardest part! From here on 
out you’re just biding your time and slowly 
collecting what you can afford and building 
off what you already have. Don’t go into debt 
over your storage or feel rushed to stock as 
much as possible as you may swap out or 
add products here and there (we certainly 
have, recently replacing tomato paste and 
sauce with dehydrated powder). You’ll likely 
retain a core supply of basic things and ex¬ 
periment with others. Some products, like 
specific brands of processed foods such as 
cereal, fade in and out of availability, but 
flour, oil, oats, and other basic things are 
more reliable. If you can get good at cook¬ 
ing with basic ingredients you can coast 
through market fluctuations and even rep¬ 
licate your favourite products, for example, 
Bisquick (and any recipe from it) can be 
made with flour, baking powder, salt, and 
oil. Go slow and aim at incremental achieve¬ 
ments in your food storage volume. If you 
feel stressed thinking about one or five or ten 
years out step back and look at where you 
are now, keep it stable, and then aim for col¬ 
lecting ONE more month. It can take a long 
time one a tight budget but you’ll get there if 
you’re patient and diligent. A single month 
is a huge triumph over modern culture and 
six months to a year’s worth of food is a fat 
safety net. You can continue to stock out as 
long as you like but that 6-12 month point is 
the sweet spot that’s both an obtainable goal 
and a big help through all manner of realistic 
scenarios. 


Water Collection, Storage, and Purifica¬ 
tion 

Keep at least 72 hours worth of potable water 
within your home, calculating one gallon (4 
quarts or 3.7 liters) per person per day. This 
leaves half to drink and half for sanitation 
and food prep. You can stock bottled water 
for drinking (and to carry in kits) and puri¬ 
fy your own large containers to use around 
home. Start now and have it on hand before 





can also add storage tanks in line with your 
water supply. This is beneficial for well own¬ 
ers as larger water storage puts less stress 
on well pumps and supply water when the 
electricity is out or there’s a mechanical fail¬ 
ure. We experienced this not long ago and 
had a fun time lugging around those 5 and 
7 gallon containers which were filled off site 
and transported back home. Water tanks in 
circulation also keep water fresh and clean 
automatically. Stored water may taste stale 
after sitting a long time but this is only due 
to deoxygenation and shaking containers or 
pouring water between vessels will improve 
that. Water can also be collect water via rain¬ 
fall, melting snow, bodies of water, dew, and 
so on but let’s be realistic. If you’re planning 
ahead you aren’t going to have to mess with 
any of this. Make life easy and stash the 
clean water first. If you do have to collect 
find the clearest water, dip your vessel and 
collect from below the surface, being careful 
not disturb sediment at the bottom. You can 


EPA-registered tablets on the market and are 
effective against Cryptosporidium and giar- 
dia as well as viruses and bacteria without 
the funky taste or health concerns of iodine. 
I stock clean water first and keep them as a 
backup in bug-out-bags and plenty of bleach 
around the house. No sterilization method 
will remove contaminants such as pollution 
or lead. 


Common Storage Mistakes 

No water: Stock at least 72 hours worth of 
easily transportable water (in case you have 
to leave in a hurry) and two weeks or more 
according to your means. If you are handi¬ 
capped you can stick with small bottles for 
easy lifting. 

Not Enough Variety: Variety is important, 
you need food storage that delivers com¬ 
plete nutrition and prevents “Food Fatigue”. 

n a\/ino a nnf rif /liuprcp taa/i 





ground oeei ana use mat ior nainuurgers, 
tacos, sloppy joes, lasagna, stuffed peppers, 
casserole, etc. Or chicken, black beans, to¬ 
mato sauce, etc. Many meals can come from 
the same individual ingredients so don t hes¬ 
itate to take a lot of notes while plotting your 
storage. Start with a household “menu” and 
list all the meals you make then use that to 
figure out how much of each ingredient you 
need for a month of meals. To make things 
easier keep separate lists for multiple ingre¬ 
dient recipes and single ingredient meals 
such as single serving oatmeal packets or 
canned soup. For ingredients that are hard 
to measure and calculate for recipes keep 
track of when you started using them and 
get a rough idea for how long they last. I cant 
tell you how many teaspoons of garlic gran¬ 
ules I use per month but I know I use one 26 
oz. container within about six months or so. 
You don’t have to be super precise, just get 
an idea and make a note of things that come 
up short. 

Use this time to experiment with new items 
by trying a small amount first to see how 
it works in recipes and how the household 
likes it. Just because something is a bargain 
doesn’t mean its a good idea to have. Have 
you been ignoring legumes and grains? Ex¬ 
periment with rice, pastas, whole wheat, and 
beans. Break down your long term storage 
goals into manageable steps by working 
hard at getting that One Month Supply fig¬ 
ured out and stocked. Don’t worry about 
anything beyond that. Are you running out 
of non-perishables before a month is up? 
Don’t eat less, figure out how much you re¬ 
ally need. If you eat away from home take a 
break to see how much you consume so you 
can stock accordingly. Try new recipes and 
revisit old ones to figure out what different 
things you can make with the same ingre¬ 
dients. Try making breads and cakes from 
scratch, utilizing basic ingredients such as 
flour, oil, yeast, and baking powder over 
biscuit, pancake, and other mixes. Throw 
lentils, whole wheat kernels (which cook up 
soft), and pearled barley into soups, stews, 
and casseroles. Support all food groups 
while preparing meals around your needs 
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lecting ONE more month. It can take a long 
time one a tight budget but you’ll get there if 
you’re patient and diligent. A single month 
is a huge triumph over modern culture and 
six months to a year’s worth of food is a fat 
safety net. You can continue to stock out as 
long as you like but that 6-12 month point is 
the sweet spot that’s both an obtainable goal 
and a big help through all manner of realistic 
scenarios. 


Water Collection, Storage, and Purifica¬ 
tion 

Keep at least 72 hours worth of potable water 
within your home, calculating one gallon (4 
quarts or 3.7 liters) per person per day. This 
leaves half to drink and half for sanitation 
and food prep. You can stock bottled water 
for drinking (and to carry in kits) and puri¬ 
fy your own large containers to use around 
home. Start now and have it on hand before 
an emergency arises and familiarize yourself 
with collection and processing methods. I 
like to stock both 1 liter bottles for ease of 
carrying (and because my purification tab¬ 
lets are per liter) and larger 5-7 gallon sur¬ 
plus containers (available in the camping 
sections of big box stores) that I can use 
around the house and refill the bottles from. 
We also have some 1 gallon jugs from the 
grocery store and refill opened bottles and 
keep them in the fridge at all times to grab 
as needed for daily use as well as emergen¬ 
cies. You can buy bottled water and keep 
that on hand, it’s safe indefinitely if un¬ 
opened and store properly. Another option 
is to fill your own large containers. I can’t 
emphasize enough the importance of hav¬ 
ing water on hand, it’s your safest and most 
convenient option and having an immediate 
drinking source without going through the 
rigors of collection and purification is more 
important even than food! You can go quite 
a while without food, especially for a tem¬ 
porary situation, but will start failing in 24 
hours without adequate hydration and die 
in days. Weather, illness, injury, or other fac¬ 
tors may prevent you from getting to a water 
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can also add storage tanks in line with your 
water supply. This is beneficial for well own¬ 
ers as larger water storage puts less stress 
on well pumps and supply water when the 
electricity is out or there’s a mechanical fail¬ 
ure. We experienced this not long ago and 
had a fun time lugging around those 5 and 
7 gallon containers which were filled off site 
and transported back home. Water tanks in 
circulation also keep water fresh and clean 
automatically. Stored water may taste stale 
after sitting a long time but this is only due 
to deoxygenation and shaking containers or 
pouring water between vessels will improve 
that. Water can also be collect water via rain¬ 
fall, melting snow, bodies of water, dew, and 
so on but let’s be realistic. If you’re planning 
ahead you aren’t going to have to mess with 
any of this. Make life easy and stash the 
clean water first. If you do have to collect 
find the clearest water, dip your vessel and 
collect from below the surface, being careful 
not disturb sediment at the bottom. You can 
filter through cloth, paper towels, coffee fil¬ 
ters, sieves, or cotton stuffed into the bottom 
of a funnel or get a hold of a portable filter 
(check out camping suppliers for all manner 
of filtration products) and then purify with 
chemicals or boiling. 

Boiling is a very safe method of sanitizing 
water but it can use up a lot of fuel and take a 
long time. Bring your water to a rolling boil 
for a full minute, then allow it to cool. To 
Purify Water with Bleach: From the WHO 
(World Health Organization), “Chlorine is 
commonly available to households as liquid 
bleach (sodium hypochlorite), usually with 
a chlorine concentration of 1%. Disinfection 
with chlorine is the most appropriate way of 
ensuring microbiological safety in most low- 
cost settings.” Use bleach free of perfumes 
and other additives and add 2 drops to 1 liter 
of water, 1/8 teaspoon to 1 gallon, 1/2 tea¬ 
spoon to 5 gallons, 1 teaspoon to 10 gallons, 
and 5 teaspoons to 50 gallons and stir well 
then let the water sit for 30 minutes before 
consuming. If the water is cloudy double the 
amount of bleach and give it a sniff. A slight 
bleach smell isn’t dangerous and the amount 
that is unsafe will be very strongly smelling. 


EPA-registered tablets on the market and are 
effective against Cryptosporidium and giar- 
dia as well as viruses and bacteria without 
the funky taste or health concerns of iodine. 
I stock clean water first and keep them as a 
backup in bug-out-bags and plenty of bleach 
around the house. No sterilization method 
will remove contaminants such as pollution 
or lead. 


Common Storage Mistakes 

No water: Stock at least 72 hours worth of 
easily transportable water (in case you have 
to leave in a hurry) and two weeks or more 
according to your means. If you are handi¬ 
capped you can stick with small bottles for 
easy lifting. 

Not Enough Variety: Variety is important, 
you need food storage that delivers com¬ 
plete nutrition and prevents “Food Fatigue”. 
Besides having a nutritional diverse food 
supply you need options. This is a mistake I 
have repeated a few times out of flawed phi¬ 
losophy and occasionally simply from finan¬ 
cial limitations. When you get burned out 
on eating the same stuff you can lose your 
appetite and have difficulty staying healthy, 
children and the elderly are especially prone. 
In times of extreme hardship pretty much all 
of us will eat “anything” but before you hit 
that point you can hit “stupid mode” and not 
want to eat at all which will leave you weak¬ 
ened, less able to perform important tasks, 
fight off illness, or heal from injury. Avoid 
this by having a variety of foods and recipes 
to choose from. Spices and condiments can 
go a long way in adding interest as well. 

Failure to Rotate: The oldest food should al¬ 
ways be consumed first to prevent spoilage. 

Not Eating Food Stores: Your food supply 
is not a separate stockpile for emergencies, 
the volume will sustain you but the food 
itself should be part of your normal daily 
diet. By consuming from your storage you 
learn what and how much to stock, how to 
prepare foods, develop and test recipes, and 


Use this time to experiment with new items 
by trying a small amount first to see how 
it works in recipes and how the household 
likes it. Just because something is a bargain 
doesn't mean its a good idea to have. Have 
you been ignoring legumes and grains? Ex¬ 
periment with rice, pastas, whole wheat, and 
beans. Break down your long term storage 
goals into manageable steps by working 
hard at getting that One Month Supply fig¬ 
ured out and stocked. Don't worry about 
anything beyond that. Are you running out 
of non-perishables before a month is up? 
Don't eat less, figure out how much you re¬ 
ally need. If you eat away from home take a 
break to see how much you consume so you 
can stock accordingly. Try new recipes and 
revisit old ones to figure out what different 
things you can make with the same ingre¬ 
dients. Try making breads and cakes from 
scratch, utilizing basic ingredients such as 
flour, oil, yeast, and baking powder over 
biscuit, pancake, and other mixes. Throw 
lentils, whole wheat kernels (which cook up 
soft), and pearled barley into soups, stews, 
and casseroles. Support all food groups 
while preparing meals around your needs 
and try shelf-stable alternatives to dairy and 
protein. Limit meat portions, bulking meals 
with beans or rice to save money and eat 
more non-perishables so you aren't overly 
dependent on refrigeration. This is a culi¬ 
nary adventure and chance to expand cook¬ 
ing skills and your meal repertoire so have 
fun with it! 


Expanding Your Storage: Three Months, 
Six Months, One Year 

At this point you're just multiplying what 
you use in a month and getting a feel for 
how long larger items will go for. Whenever 
I opened a bucket of wheat I'll add a second 
Sharpie date to the stocking date and when 
we finish it I can see how long it lasted and 
base my next order off of that. If you've man- 


an emergency arises and familiarize yourself 
with collection and processing methods. I 
like to stock both 1 liter bottles for ease of 
carrying (and because my purification tab¬ 
lets are per liter) and larger 5-7 gallon sur¬ 
plus containers (available in the camping 
sections of big box stores) that I can use 
around the house and refill the bottles from. 
We also have some 1 gallon jugs from the 
grocery store and refill opened bottles and 
keep them in the fridge at all times to grab 
as needed for daily use as well as emergen¬ 
cies. You can buy bottled water and keep 
that on hand, it's safe indefinitely if un¬ 
opened and store properly. Another option 
is to fill your own large containers. I can't 
emphasize enough the importance of hav¬ 
ing water on hand, it's your safest and most 
convenient option and having an immediate 
drinking source without going through the 
rigors of collection and purification is more 
important even than food! You can go quite 
a while without food, especially for a tem¬ 
porary situation, but will start failing in 24 
hours without adequate hydration and die 
in days. Weather, illness, injury, or other fac¬ 
tors may prevent you from getting to a water 
source so its absolutely critical to have water 
on hand and ready to drink. Cases of water 
bottles and gallon jugs work quite nicely and 
are easy to divide up and carry. Have your 72 
hours worth of water in these small contain¬ 
ers. If you fill up larger containers for longer 
term (two weeks out is a good buffer/basic 
amount in most cases though like food you 
can always have more) clean with a splash 
of plain bleach and a little water and swish 
it around. You can rinse afterwards but you 
don't need to. Mind how heavy contain¬ 
ers will get when full and plan accordingly. 
When filling from treated water sources you 
don't need to do anything except seal the 
water well in a clean container and stick it 
someplace dark and cool. Untreated but 
clean water (such as from a well) you may 
wish to disinfect with bleach when storing 
or when ready to use as a precaution. You 


niter tnrougn ciotn, paper roweis, conee in¬ 
ters, sieves, or cotton stuffed into the bottom 
of a funnel or get a hold of a portable filter 
(check out camping suppliers for all manner 
of filtration products) and then purify with 
chemicals or boiling. 

Boiling is a very safe method of sanitizing 
water but it can use up a lot of fuel and take a 
long time. Bring your water to a rolling boil 
for a full minute, then allow it to cool. To 
Purify Water with Bleach: From the WHO 
(World Health Organization), “Chlorine is 
commonly available to households as liquid 
bleach (sodium hypochlorite), usually with 
a chlorine concentration of 1%. Disinfection 
with chlorine is the most appropriate way of 
ensuring microbiological safety in most low- 
cost settings.” Use bleach free of perfumes 
and other additives and add 2 drops to 1 liter 
of water, 1/8 teaspoon to 1 gallon, 1/2 tea¬ 
spoon to 5 gallons, 1 teaspoon to 10 gallons, 
and 5 teaspoons to 50 gallons and stir well 
then let the water sit for 30 minutes before 
consuming. If the water is cloudy double the 
amount of bleach and give it a sniff. A slight 
bleach smell isn't dangerous and the amount 
that is unsafe will be very strongly smelling. 
You can use test strips checking for 0.5 and 
1.0 mg/1 (0.5 and 1.0 ppm), according to 
the EPA the maximum allowable amount is 
4ppm. Always use proper ventilation when 
working with bleach. 

Iodine will also purify water, it's popular 
with backpackers and useful in a bug-out- 
bag as a small bottle with a dropper or in 
pill form, however it tends to stain con¬ 
tainers and carry a distinct taste that may 
be unpleasant. Using iodine for prolonged 
periods may harm the thyroid or be inap¬ 
propriate for people with certain medical 
conditions. Iodine will kill bacteria and vi¬ 
ruses but it doesn't do a good job on micro¬ 
scopic parasites that can make you sick. A 
good alternative (and my go-to method) are 
Katadyn Micropur tablets, they’re the only 
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supply you need options. This is a mistake I 
have repeated a few times out of flawed phi¬ 
losophy and occasionally simply from finan¬ 
cial limitations. When you get burned out 
on eating the same stuff you can lose your 
appetite and have difficulty staying healthy, 
children and the elderly are especially prone. 
In times of extreme hardship pretty much all 
of us will eat “anything” but before you hit 
that point you can hit “stupid mode” and not 
want to eat at all which will leave you weak¬ 
ened, less able to perform important tasks, 
fight off illness, or heal from injury. Avoid 
this by having a variety of foods and recipes 
to choose from. Spices and condiments can 
go a long way in adding interest as well. 

Failure to Rotate: The oldest food should al¬ 
ways be consumed first to prevent spoilage. 

Not Eating Food Stores: Your food supply 
is not a separate stockpile for emergencies, 
the volume will sustain you but the food 
itself should be part of your normal daily 
diet. By consuming from your storage you 
learn what and how much to stock, how to 
prepare foods, develop and test recipes, and 
keep it fresh by eating the oldest stores. 

Non-Essentials are Still Essential 

You can live cheaply on basic ingredients but 
some “non-essentials” are still an important 
addition to your food storage. Consider 
shelf-stable alternatives to dairy ingredients 
such as powdered/canned milk, even if you 
don't like the taste for drinking, such alterna¬ 
tives are indistinguishable in recipes. Freeze 
dried butter, cheese, sour cream, meat, and 
TVP (textured vegetable protein) allow you 
to recreated your favourite recipes without 



relying on a refrigerator or a trip to the store. 
Maintain a supply of ingredients necessary 
to prepare all your meals including oil, yeast, 
baking powder, baking soda, salt, vinegar, 
sugar, honey, dry and/or condensed milk, 
and whatever else you use including spices 
and condiments. 

Have foods that are ready to eat with little or 
no prep. I love grinding my own flour and 
cooking from scratch but people get busy, 
sick, hurt, tired, and overwhelmed, both in 
our daily lives and when emergencies crop 
up. Sometimes you work all day and for¬ 
get to eat until you take a step and realize 
you’re dizzy or someone who’s less practiced 
at cooking needs to take over. Instant and 
quick foods can be the biggest help in the 
world in the middle of a crisis or rough day 
and wont sacrifice your overall health (or 
budget) if used in moderation. Some quick 
meal ideas include: canned or instant dry 
soup, mac n cheese, canned or cured meat, 
boxed dinners, freeze dried/MREs, jello, 
cake mix, popping corn, and drink mixes, or 
even chocolate bars to boost moral and add 
a sense of normalcy when stocked for an oc¬ 
casional treat. Healthier options include ed¬ 
ible seeds, nuts, dried fruits and berries, and 
granola, any of which can be eaten alone as 
a fast snack or be added to cereal, oatmeal, 
breads, and other recipes. 



settle in a spot where I can get to them with 
a large cardboard box underneath and jolt 
them into the box as one huge cluster. At 
the years end we did have two swarm boxes 
which were both weak so the decision was 
to consolidate them. We did this by placing 
one box on top of the other with a newspa¬ 
per page between. The page has a couple of 
slits cut in it so that the two colonies will not 
meet face to face straight away, but will have 
to work their way through gradually, and the 
pheromone smell of each queen will gradu¬ 
ally be introduced to both colonies. Other¬ 
wise it is open warfare and there are piles of 
dead bees outside the hive, this way is more 
peaceful.There is also a queen excluder be¬ 
tween the boxes so that the queens will not 
be able to meet, the idea being that the two 
colonies can save their resources through 
the winter months and once they begin to 
strengthen up again in the spring I shall sep¬ 
arate them off into their own boxes. 

At the Solstice I usually try to give them 
some fondant, rolled out icing sugar that is, 
slipped down in between the frames to give 
them a little boost, and help them through 
the next few months of bad weather, with 
fingers crossed for a better 2016. 



“Magical thinking” the belief in a causal 
relationship between seemingly unrelated 
but symbolically linked actions and events, 
is the basis of all low magick, superstition 
and low prayer (low in this context meaning 
that the intention of the working is to cause 
a result in the material world, where as the 
aim of high magick is to commune with or 
become one with the divine in the Gnostic 


at the weird guy. Things happen as results of 
forces generally beyond our comprehension 
and we just have to deal with it. Although we 
can maybe use those forces if we can recog¬ 
nize their true correspondence. The sheer 
vastness of chaos by probability alone is 
conducive to enough coincidences happen¬ 
ing all the time to convince an observer that 
there are hidden patterns responsible for re¬ 
ality. Magick seeks to exploit these patterns 
in chaos. Whether or not these patterns exist 
to be exploited is up to you to find out and 
decide for yourself. At any rate the existence 
of the placebo effect and psychosomatic 
disease and other phenomena such as false 
pregnancy seem to strengthen the argument 
that the function of the mind searching for, 
and creating, these causal links between ran¬ 
dom events and thought and reality actually 
does have observable effect on, at least, our 
own bodies. 

Does ceremonial magick have a real ob¬ 
servable effect? Debatable sure but if you 
are asking me the answer is an undeniable 
yes. For an easy to relate to example, it is 
said that marriage changes people. Why 
should it? Most couples live together for a 
time before tying the knot and continue to 
do so after the ceremony. All that happens 
when you get married is you have a ritual 
and a party and continue on doing just as 
you have been, nothing changed at all. But it 
does change people. You stand before your 
parents and your god (if you have one) and 
all your friends and say some words with 
solemn intention and ever thereafter you 
are changed. Unlike funerals or baby show¬ 
ers the marriage ceremony doesn’t mark a 
natural and undeniable occurrence, it exalts 
a choice made and vows taken. A wedding 
is by definition a spell intended to bind two 
people together and its effect is easy to ob¬ 
serve although it may not be altogether tan¬ 
gible or quantifiable. 

Don’t get me wrong, I’m not trying to say 
magick isn’t real or it’s all just a placebo ef- 
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volved with the working that your conscious 
mind tunes in with the subconscious mind 
and the drama of it all. The correlated sym¬ 
bols are limited only by your imagination. I 
recently performed a working with a piece 
of meat in the shape of a human tongue to 
represent the ability to speak of my target. 
A description of the person was written on 
paper and inserted into the tongue. Then 
the tongue was tied very tightly with black 
string. The symbolism should be obvious: 
tongue tied, unable to speak or testify. The 
link would have been stronger had I known 
the targets name and appearance but all I 
had to work with was their occupation and 
location. You work with what you have and 
your imagination is the best tool in the box. 
Symbolism can be easily composed to rep¬ 
resent your desires. Things can be symbolic 
of each other so long as there is at least one 
similarity to be focused on. The more simi¬ 
larities and correlations there are, the stron¬ 
ger the magickal link. Plants, animals, dates 
and times of day, objects, numbers, colors, 
planets, can all be correlated to your desired 
outcome of a working and so can amplify 
your effectiveness. It is advisable that you 
research these and any other relevant cor¬ 
relations on your own before attempting a 
specific working but here are some basics to 
get you started: 

The Moon 

When its a New Moon this is a time of 
ending and beginning, of wiping clean, of 
changing over, of death and birth, of quiet 
and darkness. 

When it’s waxing (getting bigger) this is 
when things are picking up speed and en¬ 
ergy is on the rise, things are growing and 
maturing and getting stronger and brighter. 
When it’s Full this is the peak time of energy 
where the most light is present, this is when 
lunar energy is at its strongest and most po¬ 
tent. 

When the moon is waning (getting small¬ 
er) this is a time of diminishing light and 
strength, a good time to make things go 
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soup, mac n cheese, canned or cured meat, 
boxed dinners, freeze dried/MREs, jello, 
cake mix, popping corn, and drink mixes, or 
even chocolate bars to boost moral and add 
a sense of normalcy when stocked for an oc¬ 
casional treat. Healthier options include ed¬ 
ible seeds, nuts, dried fruits and berries, and 
granola, any of which can be eaten alone as 
a fast snack or be added to cereal, oatmeal, 
breads, and other recipes. 



2015 was what I would describe as a piss- 
poor year for the bees here on Skye. The 
majority of the time seemed to be spent in 
feeding them; trying to keep the colonies in 
good enough shape so that they could build 
up strength to get through the winter. 

The main issue was weather. We had a LOT 
of rain this year, and wind, and generally un¬ 
favourable conditions for planting too. They 
would get out when they could, and try to 
forage for pollen and nectar and do the best 
when it was reasonably still or dry. 

We did have swarms in June. I tried to pre¬ 
vent that by going through the boxes frame 
by frame to try and spot queen cells. These 
are angry fucking bees when they are either 
hungry or queenless, so we had some dif¬ 
ficulties getting anywhere near one or two 
of the hives. Even with protective clothing 
they would fly at you like lead shot. I did 
get a couple up inside the veil who crawled 


At the Solstice I usually try to give them 
some fondant, rolled out icing sugar that is, 
slipped down in between the frames to give 
them a little boost, and help them through 
the next few months of bad weather, with 
fingers crossed for a better 2016. 



“Magical thinking” the belief in a causal 
relationship between seemingly unrelated 
but symbolically linked actions and events, 
is the basis of all low magick, superstition 
and low prayer (low in this context meaning 
that the intention of the working is to cause 
a result in the material world, where as the 
aim of high magick is to commune with or 
become one with the divine in the Gnostic 
sense of knowing god through first hand ex¬ 
perience). It is the mental linking of chaotic 
or random events into a pattern of “after this 
therefor because of this” reasoning (a falla¬ 
cy of logic known in philosophy as post hoc 
ergo propter hoc ). 

An example where this thinking is incorrect 
could be if every time I sleep in my shoes 
I wake up with a headache, then it must be 
sleeping in shoes that makes me have head¬ 
aches. Of course if I tried going to bed with¬ 
out drinking and keeping my shoes on for 
experiments sake I would obviously find it 
was the alcohol that made me too drunk to 
take off my shoes that was also responsible 
for the headache in the morning. 

An example where that thinking could be 
correct might be that if I brush my teeth with 
mint before going on a date, IT1 be more like¬ 
ly to get a smooch. Brushing my teeth before 
a date in general may be the factor that helps 
but the mint could have an effect as well. In 


Does ceremonial magick have a real ob¬ 
servable effect? Debatable sure but if you 
are asking me the answer is an undeniable 
yes. For an easy to relate to example, it is 
said that marriage changes people. Why 
should it? Most couples live together for a 
time before tying the knot and continue to 
do so after the ceremony. All that happens 
when you get married is you have a ritual 
and a party and continue on doing just as 
you have been, nothing changed at all. But it 
does change people. You stand before your 
parents and your god (if you have one) and 
all your friends and say some words with 
solemn intention and ever thereafter you 
are changed. Unlike funerals or baby show¬ 
ers the marriage ceremony doesn’t mark a 
natural and undeniable occurrence, it exalts 
a choice made and vows taken. A wedding 
is by definition a spell intended to bind two 
people together and it’s effect is easy to ob¬ 
serve although it may not be altogether tan¬ 
gible or quantifiable. 

Don't get me wrong, I’m not trying to say 
magick isn’t real or it’s all just a placebo ef¬ 
fect. If anyone believes in magick it’s me but I 
am saying humans have missed the point so 
regularly through time that our understand¬ 
ing of magickal forces has been skewed into 
ridiculous assumptions about god and reali¬ 
ty. Keep in mind that the true correlation of 
things is that all things that exist are part of 
one mental substance and all that separates 
us is degree. As above so below, as below so 
above. All levels of existence are correlated 
by natural laws. Observe the lower to know 
the higher. I think most people with brains 
now hate religion and rightly so, but are in 
some ways missing out on the occult teach¬ 
ings that have been stolen, bastardized and 
appropriated by Christianity. There are real 
and bizzare effects and illuminations that 
can happen when engaged in higher level 
magick. For real. Sorcery really works. Try 
some goetic rituals and you’ll see what I 
mean. 

Correlations between intended targets and 
symbolic representations of them are the 
only links to the magick being performed in 


ger the magickal link. Plants, animals, dates 
and times of day, objects, numbers, colors, 
planets, can all be correlated to your desired 
outcome of a working and so can amplify 
your effectiveness. It is advisable that you 
research these and any other relevant cor¬ 
relations on your own before attempting a 
specific working but here are some basics to 
get you started: 

The Moon 

When its a New Moon this is a time of 
ending and beginning, of wiping clean, of 
changing over, of death and birth, of quiet 
and darkness. 

When it’s waxing (getting bigger) this is 
when things are picking up speed and en¬ 
ergy is on the rise, things are growing and 
maturing and getting stronger and brighter. 
When it’s Full this is the peak time of energy 
where the most light is present, this is when 
lunar energy is at its strongest and most po¬ 
tent. 

When the moon is waning (getting small¬ 
er) this is a time of diminishing light and 
strength, a good time to make things go 
away, to negate. 

Colors 

There is a lot of overlap here and I’m sure 
each person will have different connotations 
to each but I hope these will help you get the 
hang of correlating colors. 

Brown: stability, gravity, sustenance, food, 
hunting, labor, burden, toil, deep thought, 
meditation, focus, protection 
Red: vitality, fire, sexuality, force, will, 
strength, physical power, flesh, blood, love, 
seduction, romance, aggression, rage, war, 
hunting, birth, death. 

Orange: luck, sunlight, religious devotion, 
happiness, warmth, sunset, sunrise, birth, 
infancy, gold, prosperity, good fortune, bliss, 
euphoria 

Yellow: air, prosperity, intellect, learning, 
language, communication, friendship, pla¬ 
tonic love, romantic love, education, initia¬ 
tion, happiness, power, dominance 
Green: healing, money, growth, wealth, fer¬ 
tility, earth, stability, the body, peace, love, 









2015 was what I would describe as a piss- 
poor year for the bees here on Skye. The 
majority of the time seemed to be spent in 
feeding them; trying to keep the colonies in 
good enough shape so that they could build 
up strength to get through the winter. 

The main issue was weather. We had a LOT 
of rain this year, and wind, and generally un¬ 
favourable conditions for planting too. They 
would get out when they could, and try to 
forage for pollen and nectar and do the best 
when it was reasonably still or dry. 

We did have swarms in June. I tried to pre¬ 
vent that by going through the boxes frame 
by frame to try and spot queen cells. These 
are angry fucking bees when they are either 
hungry or queenless, so we had some dif¬ 
ficulties getting anywhere near one or two 
of the hives. Even with protective clothing 
they would fly at you like lead shot. I did 
get a couple up inside the veil who crawled 
in through a tiny gap in the zip. I got stung 
twice in the throat that time, not good, but 
my own allergic reaction seems to be going 
down a little with the years so no hospital 
run this time. 

Queen cells are like a peanut that is built 
onto the outside of the comb, when the colo¬ 
ny feels it needs a new queen they will create 
a cell for the old queen to lay into, and then 
feed this with Royal Jelly. This in turn will 
produce a queen, which, as I have explained 
before, is when the old queen will tend to 
swarm. Finding ten or more queen cells in 
one hive is a bit alarming, but nature will 
have its way, and however much you try to 
prevent it you may still get a swarm, or ten. 

We are fortunate to have low hedges around 
the place and tree branches. They usually 
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sense of knowing god through first hand ex¬ 
perience). It is the mental linking of chaotic 
or random events into a pattern of “after this 
therefor because of this” reasoning (a falla¬ 
cy of logic known in philosophy as post hoc 
ergo propter hoc ). 

An example where this thinking is incorrect 
could be if every time I sleep in my shoes 
I wake up with a headache, then it must be 
sleeping in shoes that makes me have head¬ 
aches. Of course if I tried going to bed with¬ 
out drinking and keeping my shoes on for 
experiments sake I would obviously find it 
was the alcohol that made me too drunk to 
take off my shoes that was also responsible 
for the headache in the morning. 

An example where that thinking could be 
correct might be that if I brush my teeth with 
mint before going on a date, Til be more like¬ 
ly to get a smooch. Brushing my teeth before 
a date in general may be the factor that helps 
but the mint could have an effect as well. In 
a more abstract example, if every day you do 
the same thing in the morning, let's say you 
listen to the news, then one day you get up 
and don't listen to the news and that day you 
win the lottery. You could be convinced that 
skipping the news was the best thing you 
ever did but whether or not that is the truth 
would be near impossible to determine. You 
may start listening to the news again and 
have a streak of bad luck adding to the suspi¬ 
cion. Or you may permanently change your 
routine and see every day with optimism, so 
long as you don't listen to the news, because 
you expect to be more lucky and are there¬ 
for paying more attention to the good things 
that happen to you. 

It is by this same fallacy of logic: “after this 
therefor because of this” that religious dog¬ 
ma is created: do this and god is happy, do 
that and god is angry. Just because someone 
did something weird and then a terrible 
thing happened doesn't mean god is angry 


am saying humans have missed the point so 
regularly through time that our understand¬ 
ing of magickal forces has been skewed into 
ridiculous assumptions about god and reali¬ 
ty. Keep in mind that the true correlation of 
things is that all things that exist are part of 
one mental substance and all that separates 
us is degree. As above so below, as below so 
above. All levels of existence are correlated 
by natural laws. Observe the lower to know 
the higher. I think most people with brains 
now hate religion and rightly so, but are in 
some ways missing out on the occult teach¬ 
ings that have been stolen, bastardized and 
appropriated by Christianity. There are real 
and bizzare effects and illuminations that 
can happen when engaged in higher level 
magick. For real. Sorcery really works. Try 
some goetic rituals and you'll see what I 
mean. 

Correlations between intended targets and 
symbolic representations of them are the 
only links to the magick being performed in 
low sorcery. In this way the magickal ritual 
can be seen as a sort of psychodrama where¬ 
in fears, concerns, hopes and aspirations can 
be expressed and imagined to be fulfilled or 
avoided by the practitioner in what is es¬ 
sentially a miniature, private reality where 
the sorcerer is omnipotent. This is a make 
believe world of child's play and fantasy but 
the link to reality can seem to be startlingly 
potent and is the foundation of sympathetic 
magick. If, for example, you take a doll and 
give it the name of your mortal enemy and 
make it in the likeness of them then force¬ 
fully pretend with that doll that they have a 
heart attack or something, this is catharsis 
but if you do so ceremoniously with intention 
to actually kill them then it is sympathetic 
magick (whether or not you expect this to 
happen as a result, be prepared for the feel¬ 
ings of guilt if it does). In my experience the 
most effective rituals are done by forgetting 
what you are trying to do while focusing 
on the symbolism entirely, becoming so in- 


Colors 

There is a lot of overlap here and I'm sure 
each person will have different connotations 
to each but I hope these will help you get the 
hang of correlating colors. 

Brown: stability, gravity, sustenance, food, 
hunting, labor, burden, toil, deep thought, 
meditation, focus, protection 
Red: vitality, fire, sexuality, force, will, 
strength, physical power, flesh, blood, love, 
seduction, romance, aggression, rage, war, 
hunting, birth, death. 

Orange: luck, sunlight, religious devotion, 
happiness, warmth, sunset, sunrise, birth, 
infancy, gold, prosperity, good fortune, bliss, 
euphoria 

Yellow: air, prosperity, intellect, learning, 
language, communication, friendship, pla¬ 
tonic love, romantic love, education, initia¬ 
tion, happiness, power, dominance 
Green: healing, money, growth, wealth, fer¬ 
tility, earth, stability, the body, peace, love, 
femininity, beauty, greed, jealousy 
Blue: protection, parenthood, compassion, 
authority, maturity, power, night, emotions, 
water, wealth, influence, justice, knowledge, 
wisdom 

Purple: intuition, psychic abilities, domina¬ 
tion, commanding, power, spiritual author¬ 
ity, androgyny, sex, queerness, occult, the 
supernatural, electricity, spirit, the dead and 
the undead 

Black: formlessness, unknown, mysteries, 
creation, destruction, death, birth, sorcery, 
secrecy, attraction, darkness, time, subcon¬ 
scious 

Grey: neutrality, asceticism, age, history, 
stone, wisdom, dreams, rain, snow, simplici¬ 
ty, special access, cunning, cleverness 
White: divinity, grace, wisdom, beauty, 
truth, beginnings and endings, birth and 
death, innocence, peace, serenity, purity, 
virgin, new, form, light 
Pink: nudity, freedom, sex, naivety, intoxi¬ 
cation, laughter, fearlessness, bravery, child- 


hood, embarrassment, flamboyance, sensi¬ 
tivity, vulnerability, infatuation 

Numbers have their magick correlations too 
and there are many systems of divining by 
numbers and many ways numbers can be 
involved in spellcraft. For example the num¬ 
ber of times you say a magick phrase or the 
number of syllables in a word or the number 
of candles on the altar etc. 

Numbers: 

0. formlessness, void, ultimate potential 

1. beginnings, unity, focus, origins 

2. femininity, duality, harmony, partnership, 
malice 

3. luck, magick, charm, wit 

4. stability, family, work, routine, practicality 

5. sex, protection, human beings 

6. Harmony, balance, domesticity 

7. mysticism, occult, introversion 

8. money, law, mining, darkness 

9. love, divinity, loyalty, truth 

Here is a recipe for creating your own spell 
based on the principle of correlations: 

- Decide what your intention is and what ex¬ 
actly you wish to achieve. 

- Create a symbolic image or action or 
sound to represent your intention, make 
it as abstract as possible to free your mind 
from the conscious thought of it and sim¬ 
ple enough to recreate in sacred space when 
you have raised your magickal energy to a 
great height, but also complex enough to be 
unique to your subconscious mind. Use cor¬ 
relating colours numbers and anything else, 
astrological, lunar etc. 

- Choose the correct time for the working 
based on the moon or the sun and stars or 
all of the above. 

- Create your sacred space and raise your 
energy as high as you can without bursting. 
You can achieve this by many methods, I 
suggest beginners try casting a mental bub¬ 
ble around yourself and filling it with light. 
Then use dimmed lighting and hypnotic 
drumming or some repetitive music com¬ 
bined with either walking in a circle, danc- 
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The inside patch would require going to a 
shop, or way more elbow grease popping the 
tire off the bead, but the outside patch kits 
are cheap and handy if you’re in the mid¬ 
dle of nowhere. Using water, soapy water 
or water with a bunch of spit in it, shaken 
up, you can find out where the hole is on 
the tire. There are simple instructions on the 
patch kit; you use the rasp tool in and out to 
roughen the hole in the tire first, then feed 
a patch cord through the eyelet of the large 
needle punch halfway. Carefully plunge it 
into the hole about half way, cut off the ex¬ 
cess patch. Now with the vehicle in the air, 
on a jack, it is possible to use a good bike 
pump to get the tire full enough to go some¬ 
where. This ain’t no bike tire, but it’s at a sim¬ 
ilar psi to bike tires. It just contains so much 
more air at that psi, so it’s gonna take a while 
if it’s a truck tire. Try not to pass out from 
pumping. 

If you just have a 12v tire inflator make sure 
you always have the engine running while 
inflating tires, it can take ages with those 
things and then drain your battery. Leav¬ 
ing you even more stranded with no power 
and a flat tire. If you get a tear or puncture 
on the sidewall of the tire, the tire is toast. 
You might be able to plug patch it from the 
outside, enough to get somewhere to get a 
new tire but it won’t hold long and is dan¬ 
gerous to drive around on. Keeping a good 
fully inflated spare is always handy. Cheap 
tire changing tools can be bought at prin- 
cessauto or harbour freight, they are cheap 
though, as in price and quality, but seem to 
work. There are suggestions on the review 
section on the princessauto site that say 


should be able to see the spindle lock nuts, 
behind those are your bearings. Prepare for 
lots of grease or lack of, which is probably 
why you’re doing this fix in the first place. 
This is where that special tool is needed, I 
recommend getting the right one for your 
truck, saves allot of headache if you’re not 
in a rush. 



It can be a 4 or 6 slotted ring type nut that’s 
deep in the hub, sometimes you can use 
a screwdriver and hammer to tap at the 
knoches counterclockwise to free the nut, 
but re-installation can be sketchy via ham¬ 
mer and screw driver. With the spindle nut 
tool, free up the nut then pull out the lock¬ 
ing washer then the last spindle nut. The 
hub should be free now and bearings loose. 
You can pull off the hub and check out the 
bearings. In severe wear situations the bear¬ 
ing race is all torn up which requires a way 
of removing them. A shop press is ideal, or 
you could hammer with some kind of tool to 
just put pressure on only the race. Perhaps 
getting a shop to just remove the old races 
shouldn’t cost too much and make sure they 
give you a quote first. Maybe at this point 
you just bring the hub with the new bear¬ 
ings and races to the shop and have them 
install them if the price sounds good, could 
save some money doing the other labour 
yourself, either way if your races look good 
just grease the crap out of the new bearings , 
pop the new bearings in the hub and place it 
back together as you pulled the hub off. The 
bearings will want to sit smaller sloped side 
together. 



vember evening, just got dark. I needed to 
get my hub off before doing a town run to get 
the hub surfaced or just get a new one. The 
screwdriver hammer method didn’t work. 
Toes and fingers were going numb, I was al¬ 
most about to give up. I looked around of a 
pipe or tube of some kind that was the same 
size as the spindle lock nut to angle grind a 
spindle nut tool out of. 



I ended up finding an extra large splined 
socket 1 3 /4” marked where the 4 point sock¬ 
et grab points were. I then angle grinded the 
metal away till I exposed 4 prongs to slide 
into the spindle nut. The socket is actually 
still mostly intact and still useable- now it 
is dual purpose. A thick walled pipe could 
work too, then use a pipe wrench to undo 
the nut. Then if you want to be really fancy 
you could find an old junk Vi” drive socket 
and weld it onto the end of the pipe then you 
can torque it back to the right specs. 

Dually winch: So you have some dually ve¬ 
hicle stuck in the mud. This fix only works 
if you have some anchor points behind the 
vehicle. Trees work or if you are carrying 
some heavy long spike type things (rebar), 
you could pound into the earth to make an 
anchor kinda like ciant tent pecs. You will 


- Decide what your intention is and what ex¬ 
actly you wish to achieve. 

- Create a symbolic image or action or 
sound to represent your intention, make 
it as abstract as possible to free your mind 
from the conscious thought of it and sim¬ 
ple enough to recreate in sacred space when 
you have raised your magickal energy to a 
great height, but also complex enough to be 
unique to your subconscious mind. Use cor¬ 
relating colours numbers and anything else, 
astrological, lunar etc. 

- Choose the correct time for the working 
based on the moon or the sun and stars or 
all of the above. 

- Create your sacred space and raise your 
energy as high as you can without bursting. 
You can achieve this by many methods, I 
suggest beginners try casting a mental bub¬ 
ble around yourself and filling it with light. 
Then use dimmed lighting and hypnotic 
drumming or some repetitive music com¬ 
bined with either walking in a circle, danc¬ 
ing, breathing heavily or some other activity 
that makes you raise your energy levels. 

- Recreate your symbolic action or image 
while in this altered state. 

- Bring yourself back down to normal reality 
and unimagine the circle. 

More on all that later. For now I hope that 
this chapter has shed some light on the hid¬ 
den and that it will inspire you to experiment 
with practicing magick. Also it is my hope 
that you will be able to recognize magickal 
symbolism when you see it. Example; a stop 
sign is a red octagon. Do the colour and 
number of sides have any magickal correla¬ 
tions? Force, physical power, law. Look for 
the idea of magickal (or subconscious) sym¬ 
bolism in your own world and you will find 
it. Remember, the key is your imagination. 
Have fun. 

Live O Devil, revel ever, live, do evil. 

M.L. Bonegardener 
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pump to get tne tire rull enough to go some¬ 
where. This ain’t no bike tire, but its at a sim¬ 
ilar psi to bike tires. It just contains so much 
more air at that psi, so its gonna take a while 
if its a truck tire. Try not to pass out from 
pumping. 

If you just have a 12v tire inflator make sure 
you always have the engine running while 
inflating tires, it can take ages with those 
things and then drain your battery. Leav¬ 
ing you even more stranded with no power 
and a flat tire. If you get a tear or puncture 
on the sidewall of the tire, the tire is toast. 
You might be able to plug patch it from the 
outside, enough to get somewhere to get a 
new tire but it wont hold long and is dan¬ 
gerous to drive around on. Keeping a good 
fully inflated spare is always handy. Cheap 
tire changing tools can be bought at prin- 
cessauto or harbour freight, they are cheap 
though, as in price and quality, but seem to 
work. There are suggestions on the review 
section on the princessauto site that say 
what to reinforce or weld stronger to make 
the tire changer better. Its sort of like chang¬ 
ing a bike tire but harder and slightly more 
complex. Also when on a long trip, keep an 
extra fan belt or two, an extra timing belt 
and/or chain. 

Front 4x4 hubs on pickup trucks: 

Getting into the hub of a 4x4 front end can 
be a bit tricky. Whenever you need to replace 
bearings or rotors in most cases you need to 
take apart the front hub. This guide is for 
solid front axles, not cv drive front axles. A 
special tool will be needed for your specific 
vehicle to release the spindle lock nuts, so 
do some research on which ones they are or 
continue reading for diy CrAZE homemade 
spindle nut tool. 

So say your bearings shot, need to get it out 
and replace it. First support the front side 
you will be working on extremely well, don’t 
cut corners or you’ll lose a limb or your life. 
Start by removing the brake caliper and 
pads, hang them up with a coat hanger or 
something out of the way in the wheel well. 
Don’t let it hang by the rubber brake line, 


You can pull off the hub and check out the 
bearings. In severe wear situations the bear¬ 
ing race is all torn up which requires a way 
of removing them. A shop press is ideal, or 
you could hammer with some kind of tool to 
just put pressure on only the race. Perhaps 
getting a shop to just remove the old races 
shouldn’t cost too much and make sure they 
give you a quote first. Maybe at this point 
you just bring the hub with the new bear¬ 
ings and races to the shop and have them 
install them if the price sounds good, could 
save some money doing the other labour 
yourself, either way if your races look good 
just grease the crap out of the new bearings , 
pop the new bearings in the hub and place it 
back together as you pulled the hub off. The 
bearings will want to sit smaller sloped side 
together. 



Now you will need to look up torque specs 
on hub reinstalling for your vehicle. The 
procedure is commonly as follows: Put hub 
back on spindle thread, on first spindle nut 
use the spindle tool to tighten the nut to the 
specified torque setting preload (oh yeah 
you need a ft-lb torque wrench, you can get 
the cheapo one at crappy tire or somewhere). 
Using my truck for example, the first torque 
setting to preload the bearing with the lit¬ 
tle pin (nub facing out towards your face) is 
40 lbs while spinning the hub to center of 
the bearing. Then you need to release ten¬ 
sion on the nut, in my case back off the nut 
130 degrees or l A turn counterclockwise, or 
whatever it specifies for your setup. Now the 
lock washer goes in place with the little nub 
pin coming through one of the holes on the 
lock washer. Make sure it’s aligned into one 
of the small holes. You may need to move 
the first lock nut you iust tightened a bit to 



I ended up finding an extra large splined 
socket 1 3 /4” marked where the 4 point sock¬ 
et grab points were. I then angle grinded the 
metal away till I exposed 4 prongs to slide 
into the spindle nut. The socket is actually 
still mostly intact and still useable- now it 
is dual purpose. A thick walled pipe could 
work too, then use a pipe wrench to undo 
the nut. Then if you want to be really fancy 
you could find an old junk Vi ” drive socket 
and weld it onto the end of the pipe then you 
can torque it back to the right specs. 


Dually winch: So you have some dually ve¬ 
hicle stuck in the mud. This fix only works 
if you have some anchor points behind the 
vehicle. Trees work or if you are carrying 
some heavy long spike type things (rebar), 
you could pound into the earth to make an 
anchor kinda like giant tent pegs. You will 
need two long lengths of strong rope. Attach 
each length of rope in between the duallys 
through one of the rims and tied in a knot in 
a way so the rope won’t just keep spinning. 
Do the same for the other dually (this is be¬ 
cause a differential will spin one wheel in the 
softest no grip spot on the ground) so now 
basically you’re tied to the trees and duallys. 
Don’t have anyone around the rope when 
you start reversing. A snapped line could be 
really dangerous. If all goes well the duallys 
will start coiling up the rope and literally act 
as a winch. A 250hp V8 winch! - can’t really 
get a more powerful winch than that. 
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Now once out of rut, don’t do that again (get 
stuck). 
















ing, breathing heavily or some other activity 
that makes you raise your energy levels. 

- Recreate your symbolic action or image 
while in this altered state. 

- Bring yourself back down to normal reality 
and unimagine the circle. 

More on all that later. For now I hope that 
this chapter has shed some light on the hid¬ 
den and that it will inspire you to experiment 
with practicing magick. Also it is my hope 
that you will be able to recognize magickal 
symbolism when you see it. Example; a stop 
sign is a red octagon. Do the colour and 
number of sides have any magickal correla¬ 
tions? Force, physical power, law. Look for 
the idea of magickal (or subconscious) sym¬ 
bolism in your own world and you will find 
it. Remember, the key is your imagination. 
Have fun. 

Live O Devil, revel ever, live, do evil. 

M.L. Bonegardener 
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Tires: 

How to keep air in them, well good precau¬ 
tionary measures is always keeping a patch 
kit in the vehicle. There are two types of 
patches, one that requires the tire to come 
off to insert the patch inside and is a long 
term patch and then there is the quick patch 
from the outside punch style. 


section on the princessauto site that say 
what to reinforce or weld stronger to make 
the tire changer better. It’s sort of like chang¬ 
ing a bike tire but harder and slightly more 
complex. Also when on a long trip, keep an 
extra fan belt or two, an extra timing belt 
and/or chain. 

Front 4x4 hubs on pickup trucks: 

Getting into the hub of a 4x4 front end can 
be a bit tricky. Whenever you need to replace 
bearings or rotors in most cases you need to 
take apart the front hub. This guide is for 
solid front axles, not cv drive front axles. A 
special tool will be needed for your specific 
vehicle to release the spindle lock nuts, so 
do some research on which ones they are or 
continue reading for diy CrAZE homemade 
spindle nut tool. 

So say your bearings shot, need to get it out 
and replace it. First support the front side 
you will be working on extremely well, don’t 
cut corners or you’ll lose a limb or your life. 
Start by removing the brake caliper and 
pads, hang them up with a coat hanger or 
something out of the way in the wheel well. 
Don’t let it hang by the rubber brake line, 
bad bad, no good, bad bad. Then we need to 
remove the auto or manual locking hub, usu¬ 
ally held in places with hex head screws. The 
hex head screws are rusted on., of course... 
well maybe you get a couple out... The oth¬ 
ers may need to have the heads drilled out, 
just use a drill bit that looks like it will just 
drill and cut the head off of the hub screw. 
Go slow and be attentive to not go in too 
far. Keep gently tapping the locking hub end 
with a hammer until it comes free. It may 
have a spring in it, just keep all the parts safe 
and clean. Now usually there is a snap ring 
around the end of the splined axle shaft, pull 
that off, then there should be another larger 
snap ring holding the locking hub mecha¬ 
nism in place bigger than the axle snap ring 
and sometimes more treacherous to remove. 
Once you get the snap rings off the locking 
hub should come out with a bit of coaxing 
with some needle nose Divers. Once out vou 



Now you will need to look up torque specs 
on hub reinstalling for your vehicle. The 
procedure is commonly as follows: Put hub 
back on spindle thread, on first spindle nut 
use the spindle tool to tighten the nut to the 
specified torque setting preload (oh yeah 
you need a ft-lb torque wrench, you can get 
the cheapo one at crappy tire or somewhere). 
Using my truck for example, the first torque 
setting to preload the bearing with the lit¬ 
tle pin (nub facing out towards your face) is 
40 lbs while spinning the hub to center of 
the bearing. Then you need to release ten¬ 
sion on the nut, in my case back off the nut 
130 degrees or l A turn counterclockwise, or 
whatever it specifies for your setup. Now the 
lock washer goes in place with the little nub 
pin coming through one of the holes on the 
lock washer. Make sure it’s aligned into one 
of the small holes. You may need to move 
the first lock nut you just tightened a bit to 
make it seat in one of the holes. Next, when 
all that looks good, put on the second spin¬ 
dle lock nut. Torque to specs (mine seats at 
180ft-lbs torque). The hub should spin free¬ 
ly with minimal play and not feel too tight, 
or like it’s really compressing the bearings 
too much. This is all very similar to bicycle 
mechanics on how a bike hub works. Actu¬ 
ally the automotive industry stole bearing 
tech from bicycles. Once your bearings are 
on and torqued and everything looks good 
and feels good, time to put the locking hub 
mechanism back together, reverse of re¬ 
moval. Put some automotive gasket maker 
around the edge of the locking hub before 
reinstalling for water proofing, don’t go 
heavy oh the gasket maker, chunks could be 
floating in the hub and gum stuff up. 


anchor kinda like giant tent pegs. You will 
need two long lengths of strong rope. Attach 
each length of rope in between the duallys 
through one of the rims and tied in a knot in 
a way so the rope won’t just keep spinning. 
Do the same for the other dually (this is be¬ 
cause a differential will spin one wheel in the 
softest no grip spot on the ground) so now 
basically you’re tied to the trees and duallys. 
Don’t have anyone around the rope when 
you start reversing. A snapped line could be 
really dangerous. If all goes well the duallys 
will start coiling up the rope and literally act 
as a winch. A 250hp V8 winch! - can’t really 
get a more powerful winch than that. 
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Now once out of rut, don’t do that again (get 
stuck). 


Microwave transformer welder: Don’t do 
what danny dont does. 


Does 



I did not come up with this, found it years 
ago on google. A simple arc welder is basi¬ 
cally a giant single transformer. You need 
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Diy, spindle nut socket: It was a frosty no¬ 













some knowledge on electricity to try this, 
or find someone who knows about electric¬ 
ity, perhaps your friend is an electrician but 
they will not approve of this build. There are 
limitations to this arc welder, you cant real¬ 
ly use big rods 1/16th, 5/64ths, or Vs max. 
You cant really adjust the amps and it has a 
very short duty cycle. Dead old microwaves 
should work well, usually the transformers 
are in ok shape to use. This welder, in my 
opinion is a little more sketchy than the car 
battery welder, more potential elextrocuti- 
ony and less battery explod-y. Once again I 
found this on the interwebs but have made 
them before with success, I am not responsi¬ 
ble for mistakes. (A note on Gauge measure¬ 
ments, the higher the number the thinner 
the wire, ah you know that probably with 
piercings and those lobe things in ears ahh 
i forget.) 

It uses two microwave transformers modi¬ 
fied in a way to provide a ballpark average 
amount of amps to weld with. When taking 
apart the welder there is a large capacitor. 



Be very careful around it, if it still has a 
charge it could be fatal. If the microwave has 
been sitting in the rain for years and hasn't 
been plugged in, it should be fine. When 
the microwave gets plugged in the capacitor 
charges up and can hold a charge for days or 
weeks. I have always worn thick fur gloves 
and tried to short the capacitor terminals to 
discharge it. I never got a discharge or spark 
out of one so was relatively safe. 


micro-waves or very fast vibrating electrical 
pulses as a type of radiation. These pulses 
go into the food and vibrate the molecules 
of the food mater around, vibrates them 
so much it makes them hot and dislodges 
their original location at a molecular level.. 
SCIENCE RULEZ! Anyways where were 
we what was i blabbering about? freon? 
Oh yeah welder, so you got the transform¬ 
er out, you will notice its got two sections 
of coiled copper wire, one side is thick one 
side is thin. The thick side is the 115 volt side 
wrapped copper wire 115 times of probably 
14 or 16 gauge. Then the other side is thin 
stuff wrapped about 2000 times of super thin 
wire going to guess and say 40 gauge. They 
are wrapped around a steel core, the metal 
part of the transformer, but aren’t connect¬ 
ed. When power is sent to the 115 volt side 
it creates a magnetic field which then travels 
across the core to the 2000 windings side. 
That side sort of “catches” the magnetic field 
and generates 2000 volts. For the welder the 
115 volt side is needed and not the 2000, we 
will be chopping off the 2000 volt side. We 
adding our own windings 13 or more wind¬ 
ings with very thick wire 8 or or 10 gauge. 
This will “step down” the volts and step up 
the amps. So if the original side is 115 volts 
at 12 amps the transformer will carry that 
power over to your new windings of 13 or so 
making 13 volts and 50 amps or more. You 
cant weld with 13 volts. You could perhaps 
make a spot welder, but it won’t get rods 
melting. You need to make two transform¬ 
ers this way, then hookup the 13 volt sides 
together in series to make 26 volts, which is 
just enough to pass the amps along to the to 
be welded material. 

Two ways to process the original microwave 
transformers: 

- you can uses a chisel and hammer and 
chop the 2000 windings off being careful to 
not knick or break any wires or crack off any 
varnish on the 115volt side. 

OR 

-Use a punch to punch out the remaining 
copper inside the core out. 



So you got two transformers made up wound 
up and ready to go. Connect one of the two 
13 wrap 10 gauge wires together so you have 
two free 10 gauge wires, these will be your 
leads. You should build a totally dry wooden 
box to house these transformers and you can 
even reuse the microwave fans in the box to 
keep the transformers cool. They have a very 
short duty cycle, you probably will learn 
from trial and error. I would weld for 10 sec¬ 
onds at a time then let the transformers rest 
and cool for 45 seconds or more. 



Especially for welding with ac always wear 
thick dry welding gloves, good protective 
gear, welding helmet. Lots of armor. NEV¬ 
ER ALOW YOURSELF TO BECOME PART 
OF THE WELDING CIRCUIT. This is a lot 
of info, I’m trying to make some sense of it 
with these images. If you don’t know knots 
weld lots! 

Wingnut tip: Have a pile of empty cans of 
wd40? Still some inside? Grab a spray bottle, 
a funnel and some kind of punch to make a 
hole in the side bottoms of the wd40 cans. 
Drain out the last dregs into the squirt bot¬ 
tle, repeat, if there still is some pressure in 
the can release all the gas pressing the noz- 


ry to cautious driving and downshifting to 
stop the truck. It would stop just slow, if you 
wanted to “slam on the brakes” you would 
have to grab the bottom of the steering 
wheel then use your entire body weight and 
muscles to press down on the brake pedal 
as hard as you can, then it would stop on a 
dime, but it didn’t look like it was ever in an 
accident. I sold it to a friend and as far as i 
know he is rebuilding the engine and farther 
restoring the truck and I’m stoked. How is it 
that a 46 year old truck can still carry a ton 
safely down the road and a truck from our 
era have tons of problems. You often dump 
thousands into the transmission, front end, 
computer system, head gaskets etc. Old stuff 
was designed to last long, we’re entering a 
generation of plastic cars. I fear it but some¬ 
how think they will figure out how to make 
a fibreglass composite plastic engine block... 
As for rust preventative, a prime example of 
an amazing idea, the Delorean from manu¬ 
facturer DMC. Yes the same one as in back 
to the future. Its entire unibody shell was 
made from stainless steel, it can’t rust. I don’t 
know who was working in the capitalist de¬ 
partment in that company but they weren’t 
thinking long term business prosperities.. 
Well Ii guess they were thinking of capitalism 
a bit. They made a very horrible engine and 
transmission for the Delorean, usually need¬ 
ing a complete rebuild at 120,000 km. The 
Delorean will probably be the longest lived 
car because they are worth at least $20,000 
due to popularity from back to the future 
and the stainless design. I think the last one 
I found online,year 1985, was $16,000 and 
it didnt run. I mean it’s not that you can 
only have one colour of stainless there are 
stainless mixes of colours, they made a few 
different colour Deloreans, so why don’t 
manufacturers use stainless? Capitalism, if 
the body can’t rust the car can technically 
live forever. You could just endlessly rebuild 
the engine and other components, where 
auto body repair can be the most expensive 
repair you would have to pay for bringing 
a vehicle into a shop. There is a lot of talk 
about hybrids or tesla whatever, but it’s still 






It uses two microwave transformers modi¬ 
fied in a way to provide a ballpark average 
amount of amps to weld with. When taking 
apart the welder there is a large capacitor. 



Be very careful around it, if it still has a 
charge it could be fatal. If the microwave has 
been sitting in the rain for years and hasn’t 
been plugged in, it should be fine. When 
the microwave gets plugged in the capacitor 
charges up and can hold a charge for days or 
weeks. I have always worn thick fur gloves 
and tried to short the capacitor terminals to 
discharge it. I never got a discharge or spark 
out of one so was relatively safe. 

To build this welder you need a few things; 2 
old microwaves (the older the better), some 
10 or 8 gauge wire, and jumper cables. You 
are taking apart both microwaves for the 
transformer in them and the power plug 
cords. The transformer should be heavy and 
about 4x3x2.5’, something like that with the 
copper windings around them. These copper 
windings are what make a transformer. Its 
transforming the type of power input (115 
volts, 12 amps) to a different type of power 
2000 volts at maybe .2 amps. To not get too 
technical on how a microwave works, the 
transformer does its thing converting 115 
volts and 12 amps into 2000 or more volts 
and very little amp,s now the power is mov¬ 
ing very very fast at this point. It gets sent 
into the “MaGnAtRoN.” 

O^tenna Embossed ring 


That side sort of catches the magnetic held 
and generates 2000 volts. For the welder the 
115 volt side is needed and not the 2000, we 
will be chopping off the 2000 volt side. We 
adding our own windings 13 or more wind¬ 
ings with very thick wire 8 or or 10 gauge. 
This will “step down” the volts and step up 
the amps. So if the original side is 115 volts 
at 12 amps the transformer will carry that 
power over to your new windings of 13 or so 
making 13 volts and 50 amps or more. You 
cant weld with 13 volts. You could perhaps 
make a spot welder, but it wont get rods 
melting. You need to make two transform¬ 
ers this way, then hookup the 13 volt sides 
together in series to make 26 volts, which is 
just enough to pass the amps along to the to 
be welded material. 

Two ways to process the original microwave 
transformers: 

- you can uses a chisel and hammer and 
chop the 2000 windings off being careful to 
not knick or break any wires or crack off any 
varnish on the 115volt side. 

OR 


-Use a punch to punch out the remaining 
copper inside the core out. 



The easier way requires a welder, funny 
enough, you can use a grinder and grind off 
the welds on the transformer, crack open 
the transformer and get the 2000 windings 
out whole, in tact. Then wrap your new 13 
winds of 10 gauge and weld the transform¬ 
er back together again. But we are going to 
use the chisel and hammer method, having 
it in a vise is handy too. You want to wind 
the 10 gauge copper wire very tight and neat 
as possible. 


onds at a time then let the transformers rest 
and cool for 45 seconds or more. 



Especially for welding with ac always wear 
thick dry welding gloves, good protective 
gear, welding helmet. Lots of armor. NEV¬ 
ER ALOW YOURSELF TO BECOME PART 
OF THE WELDING CIRCUIT This is a lot 
of info, Tm trying to make some sense of it 
with these images. If you don t know knots 
weld lots! 

Wingnut tip: Have a pile of empty cans of 
wd40? Still some inside? Grab a spray bottle, 
a funnel and some kind of punch to make a 
hole in the side bottoms of the wd40 cans. 
Drain out the last dregs into the squirt bot¬ 
tle, repeat, if there still is some pressure in 
the can release all the gas pressing the noz¬ 
zle down first, then punch a hole in the can. 
Turn old wd40 cans into bird feeders., no 
don’t do that. 


Ramblings: 



The worlds fucked and a lot of it has to do 
with resource extraction. I’m not sure if its 
true but it sounds right, if we stopped min¬ 
ing metal now the worlds junk supply of 
scrap could sustain us for a decade in the 
current state of mass industrial manufactur¬ 
ing of goods. I used to scrap a lot of metal, 
now I live somewhere where its not worth 
anything and piles lay around. Its an awe¬ 
some contrast because I used to reuse some 


an amazing idea, the Delorean from manu¬ 
facturer DMC. Yes the same one as in back 
to the future. Its entire unibody shell was 
made from stainless steel, it cant rust. I dont 
know who was working in the capitalist de¬ 
partment in that company but they weren’t 
thinking long term business prosperities.. 
Well Ii guess they were thinking of capitalism 
a bit. They made a very horrible engine and 
transmission for the Delorean, usually need¬ 
ing a complete rebuild at 120,000 km. The 
Delorean will probably be the longest lived 
car because they are worth at least $20,000 
due to popularity from back to the future 
and the stainless design. I think the last one 
I found online,year 1985, was $16,000 and 
it didnt run. I mean its not that you can 
only have one colour of stainless there are 
stainless mixes of colours, they made a few 
different colour Deloreans, so why don’t 
manufacturers use stainless? Capitalism, if 
the body can’t rust the car can technically 
live forever. You could just endlessly rebuild 
the engine and other components, where 
auto body repair can be the most expensive 
repair you would have to pay for bringing 
a vehicle into a shop. There is a lot of talk 
about hybrids or tesla whatever, but it’s still 
so inefficient. Creating new materials when 
there are so many old vehicles on the planet 
siting. It’s possible to run a car on water, well 
hydrogen. The main problem with hydrogen 
is we need a super efficient alternator to gen¬ 
erate the 1.21 gigawatts of power required 
to rip the hydrogen molecule off the oxygen 
molecule, thereby creating HHO gas out of 
H20. Two molecules of hydrogen, one ox¬ 
ygen. When a spark is applied to this gas it 
implodes right back to the same amount of 
water inputted, and then water drips out the 
tailpipe. A few have successfully converted 
cars to full hydrogen with the combination 
of a big alternator modified fuel delivery 
system and messing with the vehicle’s tim¬ 
ing. Anyways more energy should be put 
into making kits for vehicles to make them 
run on alternative fuels such as hho, meth¬ 
ane, woodgas. What’s the point of getting a 
$40,000 tesla car if an old car that gets about 
30- 50 mpg can be picked up for $500. You 
put about on average $300 a year in parts 









To build this welder you need a few things; 2 
old microwaves (the older the better), some 
10 or 8 gauge wire, and jumper cables. You 
are taking apart both microwaves for the 
transformer in them and the power plug 
cords. The transformer should be heavy and 
about 4’x3’x2.5’, something like that with the 
copper windings around them. These copper 
windings are what make a transformer. Its 
transforming the type of power input (115 
volts, 12 amps) to a different type of power 
2000 volts at maybe .2 amps. To not get too 
technical on how a microwave works, the 
transformer does its thing converting 115 
volts and 12 amps into 2000 or more volts 
and very little amp,s now the power is mov¬ 
ing very very fast at this point. It gets sent 
into the “MaGnAtRoN.” 



The magnatron is a device inside with two 
strong rare earth magnets (harvestable 
during the welder building process and use¬ 
ful magnets). So there are two magnets apart 
from each other with these wavey pieces of 
metal between them. There is a copper con¬ 
ductor and coil that very fast moving voltage 
gets sent into the magnatron at super high 
speed and shot out one end out of its “an¬ 
tenna” into the microwave. Its creating the 
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copper inside the core out. 



The easier way requires a welder, funny 
enough, you can use a grinder and grind off 
the welds on the transformer, crack open 
the transformer and get the 2000 windings 
out whole, in tact. Then wrap your new 13 
winds of 10 gauge and weld the transform¬ 
er back together again. But we are going to 
use the chisel and hammer method, having 
it in a vise is handy too. You want to wind 
the 10 gauge copper wire very tight and neat 
as possible. 



You will reuse the microwave plug with the 
two spade terminal ends to attach them to 
the transformers, one cord per transformer. 
They will be both plugged in to work as one, 
ideally to two different breaker panel points, 
can be on long extension cords. This is kinda 
cool because I don’t know if you have tried 
to run a small ac buzbox welder on anything 
more than a 10 ft extension cord it wont 
work well and will barely weld. With the mi¬ 
crowave transformer welder i have welded 
on 50 ft extension cords decently. 


the can release all the gas pressing the noz¬ 
zle down first, then punch a hole in the can. 
Turn old wd40 cans into bird feeders., no 
don’t do that. 


Ramblings: 



The worlds fucked and a lot of it has to do 
with resource extraction. I’m not sure if it’s 
true but it sounds right, if we stopped min¬ 
ing metal now the world’s junk supply of 
scrap could sustain us for a decade in the 
current state of mass industrial manufactur¬ 
ing of goods. I used to scrap a lot of metal, 
now I live somewhere where it’s not worth 
anything and piles lay around. Its an awe¬ 
some contrast because I used to reuse some 
metal and scrap the rest but now because it’s 
not worth anything in scrap the piles stay 
longer. I often find myself pulling something 
out of the pile to make something go, divert¬ 
ing a trip to town and saving a bit of money. 
New products are using thinner and thinner 
metals so they can pump out more products. 
If you look for old tools they seem to usually 
still work or be rebuildable, the same goes 
with old vehicles. I had a 1969 chevy 1 ton 
flat deck dually truck that was . mechanical¬ 
ly in pristine condition, cab was half de¬ 
cent still frame was bomb proof and almost 
spotless of rust, axle steering components, 
everything. I did do a few repairs on it, the 
leaf spring hangers were rotted, went to a 
wrecker found a chevy set, put them on, was 
about $35 each and a day. It had obviously 
no computer in it, instead 7 individually co¬ 
lour coded wires under the hood that you 
could trace down and know what each wire 
did. No power brakes, no power steering. 
It didn’t even have disc brakes in the front 
still drums. Brakes were merely an accesso- 


about hybrids or tesla whatever, but it’s still 
so inefficient. Creating new materials when 
there are so many old vehicles on the planet 
siting. It’s possible to run a car on water, well 
hydrogen. The main problem with hydrogen 
is we need a super efficient alternator to gen¬ 
erate the 1.21 gigawatts of power required 
to rip the hydrogen molecule off the oxygen 
molecule, thereby creating HHO gas out of 
H20. Two molecules of hydrogen, one ox¬ 
ygen. When a spark is applied to this gas it 
implodes right back to the same amount of 
water inputted, and then water drips out the 
tailpipe. A few have successfully converted 
cars to full hydrogen with the combination 
of a big alternator modified fuel delivery 
system and messing with the vehicle’s tim¬ 
ing. Anyways more energy should be put 
into making kits for vehicles to make them 
run on alternative fuels such as hho, meth¬ 
ane, woodgas. What’s the point of getting a 
$40,000 tesla car if an old car that gets about 
30- 50 mpg can be picked up for $500. You 
put about on average $300 a year in parts 
into it let’s say give or take some years, may 
need nothing other, may use more than $300 
in parts. $100 a month in gas into the thing, 
even then that’s $1500 a year, cost on the 
vehicle to make up $40,000, your talking 26 
years to pay off that fancy hybrid in compar¬ 
ison to a decent old vehicle. The real trick is 
finding the decent old vehicle. My first vehi¬ 
cle was a chevy suburban originally owned 
by a one eyed one legged person that bought 
it new in 1985 and used it for groceries. Had 
it for 4 years put about $600 into it in parts 
but metric shit loads of gas was a good ex¬ 
ample of a nice old vehicle. Even converting 
old cars to electric is becoming more viable 
as new battery technology is created or re¬ 
leased. I agree with new battery technology 
being created it’s about time, the old style 
battery is just to bulky and inefficient. We’re 
probably 20 years behind on battery tech¬ 
nologies. There are electric conversion kits 
you can find for old vehicles or just get the 
motor and start from scratch, it is all about 
the battery bank though. With the release of 
















newer battery technologies will increase the 
capacity. There are lots of write ups using old 
laptop battery cells. Millions of laptop bat¬ 
teries in piles, dumped and scattered across 
the globe. Inside laptop batteries are many 
individual cells. Usually in a laptops battery 
life the cell will work for a few years then 
the whole battery would seem like its dead 
and wont hold a charge, basically a few cells 


die then drain out the working cells. You 
can take apart the battery and take out the 
cells. With some test equipment and charger 
you can find all the good working cells and 
save them. They look about the size of a AA 
battery and you can order pallet loads for a 
reasonable price of random laptop batteries 
or pre separated cells. Then you would start 
planing a battery bank how much volts and 


amps do you want to store, space and weight 
limitations etc. 

So you want to be a motorist eh? 
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By Nic 


I’ve always been fascinated by bones for 
as long as I can remember. Back in grade- 
school days I remember scholastic book fly¬ 
ers’ for some reason had a few gems along 
the way, which made me lucky enough to be 
one of the only fourth graders with books 
on forensic anthropology and bone studies. 
Fast forward to now, wouldn’t Ma be proud! 
Were her purchases well spent? Am I now 
really a forensic anthropologist? 

Nope. Just a half homeless rural folk fool 

cleaning animal parts in the yard. 

Love you Ma! 

On that note, we better get to it if we’re gon¬ 
na get at it.... 


1) You hare holding 
head, now what? 

CUT IT’S FACE OFF. 
Your specific choice 
on the record player 
the level of 
of the event, ifj 
get overly excit- 
gross act you 
to perform, 
your ani- 
is thawed, 
skin off any 
fur/skin/ 
scales/etc. 
and do what 


a decaying animal 


of 


people like to leave the bigger bones outside, 
or on the roof or trees for the bugs and birds 
- but I have had a lot of items stolen and I 
personally prefer to not sun-bleach bones 
as I’m not a fan of the cracking that accom¬ 
panies the dehydration. Some people bury 
bones and dig them up after much time has 
passed, if you chose to do this sometimes 
the bones get some dirt stains that are a bit 
more difficult to lighten. It’s up to you the 
method you chose. See what you have lying 
around, and think about the end product 
that you would like. Consider a) a way to 
have them be outside with the bugs where 
they can’t be removed from where they were 
left, but the bugs can still have full access to 
them and b) have something covering them 
to protect them from direct sunlight. 

Your average wait time here is anywhere 
from a month to 12, depending on the bugs 
in your climate and season. 


metal to throw 
will determine 
claw epic-ness 
you so chose to 
:d about the 
about 
Make sure 
mal part 
hen 


3) Macerating. 
Another op-. 
the bonesi 
off all you 
them in 
able the 
to sep- 
aratei 
from 


[tion is to flesh 
[ down, and really get 
^can, then to soak 
^water to en- 
flesh 


the 


okay, but here were my observations about 
it: 

- Bones that aren’t too viable from the be¬ 
ginning or sit in water too long can develop 
a dark color on the inside of the bone that I 
haven’t been able to whiten. I’m an enthu¬ 
siast NOT AN EXPERT. I’m not sure what 
the exact causes are, I just know what’s hap¬ 
pened in my experience. 


I always had a tight fitting lid 
on the container because I live in a 
^v^tent/van in the summer and drive 
Taround camping and exploring 

ISO I HiHnt — want it to 


bubble like mad and so that you can watch 
the surface of the water. After a few days to 
a week you can see a film on the surface. 
Greasy bones are darker and can be hard¬ 
er to work with depending on what you’re 
doing with them. There are other degreas¬ 
ing agents, but I’m not familiar enough with 
them to recommend anything. 


- Broken, old or sun-bleached bones absorb 
too much, and conversely dry out and be¬ 
come brittle later on. Which is only a big 
deal if you don’t want to deal with it. I’ve use 
sub par bones before and ended up stoked 
with my end product because I wasn’t ex¬ 
pecting more than my bones could offer. 


- It can’t get too cold or the process stalls. 
Put the bucket or container somewhere 
where warm but remember that if it’s win¬ 
der and you’re opting to keep it in¬ 
side - it’s going to smell. I leave 
my bigger bones aside 
until the spring and 
macerate them when 
things are warming up. 


5) Almost done, finally... 

Now that you’ve got your bones clean you’re 
ready to freshen them up. If you are work¬ 
ing on something with teeth still attached 
and aren’t happy with the plaque and stains, 
it’s time to play dentist. I brush em with 
toothpaste, and you can even buy dental 
kits online or at various auto stores (crap¬ 
py tire, princess auto). Once you’ve got as 
much gunk off as you can, submerge the 
bones in peroxide, and leave them be in an 
uncovered container for 2-4 days. Watch 
the physical change and pull them out 
when you’re^happy with how they look, 
keeping Mf in mind that they can light¬ 
en a bit Mm more j^or even darken a 
bit as Mm they dry out. Anything 
past Mffm 4 days and Wmthey will most 
like- Mm I ly become ^HJlvery brittle. 

7 Sun-bleached, 
ff^^^^Sb^^broken or old 
k bones are 
.especial- 
ly sensitive ^Wand will 
retain a sandy texture Win the 
dried out areas and be sus- ^centible 






were ner purcnases wen spent: /\m i now 
really a forensic anthropologist? 

Nope. Just a half homeless rural folk fool 

cleaning animal parts in the yard. 

Love you Ma! 

On that note, we better get to it if were gon¬ 
na get at it.... 

1) You hare holding a decaying animal 
head, now what? 

CUT IT’S FACE OFF. 
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around, and think about the end product 
that you would like. Consider a) a way to 
have them be outside with the bugs where 
they cant be removed from where they were 
left, but the bugs can still have full access to 
them and b) have something covering them 
to protect them from direct sunlight. 

Your average wait time here is anywhere 
from a month to 12, depending on the bugs 
in your climate and season. 
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Another op-. 
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tion is to flesh 
down, and really get 
lean, then to soak 
■Lwater to en -^ 
flesh 


2) Fleshing. 

This part can get gruesome. 

When were harvesting bones, it 
doesn’t much matter if the carcass is entering 
into rotting stages or not, only if the bones 
are intact or broken. So sometimes we have 
some nasty stank to get used to. It’s good 
though, it’ll prepare you for your future of 
delving into death water in the following 
steps. We need to get off as much flesh from 
the bone as possible, without scraping, cut¬ 
ting or damaging the bone. Some of that 
meat really sticks too. Cut off everything 
you can, you can also opt to removing the 
attached parts - eye balls, claws, gums and 
what not. I keep in mind that I am grateful 
to be honoring parts of an animal that are 
often discarded as refuse to balance out the 
uggggggh-gross-what-the-fuck-am-i-do- 
ing’ feeling of removing eyeballs. I bet you 
could get away with not removing much at 
all, it all depends on your timeline. As much 
as I am lazy, I am also impatient. So I do a 
little more work at the beginning to cut wait 


bone 
with 
the help 
of bacte¬ 
ria. I think 
its called 
putrefac- 
tion. IE: Rot 
the flesh off in 
water. This is how 
you make death wa¬ 
ter, the most foul, gut 
wrenching stench I have 
encountered yet and I’ve 
used a porta potty on day 3 
of punkfest.... But like anything 
else, you get used to it. Let your 
bones soak for a month or so de¬ 
pending on how much flesh is on them, and 
the progress of the decomp you are watch¬ 
ing. You can give them hot water baths ev¬ 
ery week if you want. I usually strain the 
bones weekly to check on them, give them a 
brush with a bristled brush or hit them with 
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r - I always had a tight fitting lid 
on the container because I live in a 
Lent/van in the summer and drive Jg 
laround camping and exploring 
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too much, and conversely dry out and be¬ 
come brittle later on. Which is only a big 
deal if you don’t want to deal with it. I’ve use 
sub par bones before and ended up stoked 
with my end product because I wasn’t ex¬ 
pecting more than my bones could offer. 


- It can’t get too cold or the process stalls. 
Put the bucket or container somewhere 
where warm but remember that if its win- 
er and you’re opting to keep it in¬ 
side - it’s going to smell. I leave 
my bigger bones aside 
until the spring and 
macerate them when 
things are warming up. 


ready to freshen them up. If you are work¬ 
ing on something with teeth still attached 
and aren’t happy with the plaque and stains, 
it’s time to play dentist. I brush em with 
toothpaste, and you can even buy dental 
kits online or at various auto stores (crap¬ 
py tire, princess auto). Once you’ve got as 
much gunk off as you can, submerge the 
bones in peroxide, and leave them be in an 
uncovered container for 2-4 days. Watch 
the physical change and pull them out 
when you’re ^happy with how they look, 


in mind that they can light - 
m o r e ^or even darken a 
out. Anything 
|they will most 
| very brittle. 

f Sun-bleached, 
^broken or old 
^bones are 
.especial- 


plode ' 
because 
ni salad 
a balloon 


and will 
n the 
teptible 


spill. I 
asked a 
handful 
of oth¬ 
er bone 
col¬ 
lectors 
about it and 
they all said to 
leave the lid off 
because the con¬ 
tainer will build in 
pressure and can ex- 
out, which I believe 
I’ve had square macaro- 
containers puff out like 
before. However, one has 
yet to explode on me. I then spoke with a 
very established bone collector who offers 
teachings and was told that there needs to be 
a tight fitting lid to aid the process. Which I 
also believe because I’ve gotten good results 
this wav. So nlav around with it, and see 


ly sensitive 
retain a sandy texture 
dried out areas and be sus- 
to crumbling. When selecting a peroxide, I 
use 3% undiluted most often. I dilute it on 
weaker bones, and increase the strength 
on younger, fresher bones that can handle 
more, but only if it is going to need a heftier 
cleaning. 

Keeping in mind that stronger mixes need 
less time soaking. 


6) Finishing touches 

Once the bones are at a colour you’re happy 
with, let them dry completely. Depending 
on your project you may want a hardener to 
be applied for protection, or you may want 
to secure teeth with glue. You could also gild 
it, burn it, encrust it with stones or metals, 
paint it, carve it, etc - so be sure that your 
method of sealant doesn’t undo other pro¬ 
cesses you’ve worked hard on. Some prod¬ 
ucts are simply not compatible with each 
other. 


And voila! A kazillion years later, after hack¬ 
ing, picking, carving, scraping, near vomit¬ 
ing, scrubbing, swearing, spilling, cleaning, 
and finishing - you’ve got some beauti¬ 
fully pristine bones! Now the real project 












dried out areas and be sus- ^ceptible 
to crumbling. When selecting a peroxide, I 
use 3% undiluted most often. I dilute it on 
weaker bones, and increase the strength 
on younger, fresher bones that can handle 
more, but only if it is going to need a heftier 
cleaning. 

Keeping in mind that stronger mixes need 
less time soaking. 


6) Finishing touches 

Once the bones are at a colour you’re happy 
with, let them dry completely. Depending 
on your project you may want a hardener to 
be applied for protection, or you may want 
to secure teeth with glue. You could also gild 
it, burn it, encrust it with stones or metals, 
paint it, carve it, etc - so be sure that your 
method of sealant doesn’t undo other pro¬ 
cesses you’ve worked hard on. Some prod¬ 
ucts are simply not compatible with each 
other. 


And voila! A kazillion years later, after hack¬ 
ing, picking, carving, scraping, near vomit¬ 
ing, scrubbing, swearing, spilling, cleaning, 
and finishing - you’ve got some beauti¬ 
fully pristine bones! Now the real project 
can begin as you bring life to the bones 
by letting your creative juices flow free¬ 
ly. Go forth and create something wicked! 


those 


2) Fleshing. 

This part can get gruesome. 

When we’re harvesting bones, it 
doesn’t much matter if the carcass is entering 
into rotting stages or not, only if the bones 
are intact or broken. So sometimes we have 
some nasty stank to get used to. It’s good 
though, it’ll prepare you for your future of 
delving into death water in the following 
steps. We need to get off as much flesh from 
the bone as possible, without scraping, cut¬ 
ting or damaging the bone. Some of that 
meat really sticks too. Cut off everything 
you can, you can also opt to removing the 
attached parts - eye balls, claws, gums and 
what not. I keep in mind that I am grateful 
to be honoring parts of an animal that are 
often discarded as refuse to balance out the 
uggggggh-gross-what-the-fuck-am-i-do- 
ing’ feeling of removing eyeballs. I bet you 
could get away with not removing much at 
all, it all depends on your timeline. As much 
as I am lazy, I am also impatient. So I do a 
little more work at the beginning to cut wait 
times for the final product in half. 

Once you have said enough is enough and 
you’re not removing anymore flesh, you can 
chose to do one of a couple things with them 
dirty bones to get the rest of the flesh, carti¬ 
lage and tendons to break free. One way to 
do it, is to delegate the job out. Bugs. Some 


bone 
w i t 
the help 
of bacte¬ 
ria. I think 
its called 
putrefac- 
tion. IE: Rot 
the flesh off in 
water. This is how 
you make death wa¬ 
ter, the most foul, gut 
wrenching stench I have 
encountered yet and I’ve 
used a porta potty on day 3 
of punkfest.... But like anything 
else, you get used to it. Let your 
bones soak for a month or so de¬ 
pending on how much flesh is on them, and 
the progress of the decomp you are watch¬ 
ing. You can give them hot water baths ev¬ 
ery week if you want. I usually strain the 
bones weekly to check on them, give them a 
brush with a bristled brush or hit them with 
a pressured hose being especially careful not 
to break the delicate, softened bones. I soak 
them in hot but not boiling water and brush 
em again when the waters nearing room 
temp, then return the bones to soak for an¬ 
other week. In the past I’ve left bones to sit 
for months and in the end they turned out 
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handful 
of oth- 
bone 
col¬ 
lectors 
about it and 
they all said to 
leave the lid off 
because the con¬ 
tainer will build in 
pressure and can ex- 
out, which I believe 
I’ve had square macaro- 
containers puff out like 
before. However, one has 
yet to explode on me. I then spoke with a 
very established bone collector who offers 
teachings and was told that there needs to be 
a tight fitting lid to aid the process. Which I 
also believe because I’ve gotten good results 
this way. So play around with it, and see 
what you think works best. 


4) Degrease 

After the bones are clean, let them sit in a 
container of water and add a bunch of dish 
soap. Add the soap after so that it doesn’t 


and do what 
you want 
bits. 


with 
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OATMEAL DATE 

SQUASH-CAROB 

COOKIES 

/** 

SPiCECAKE 


By Aura 

This is basically the recipe for oatmeal and 
raisin cookies without the raisins and with 
the cinnamon scaled back a notch. And 
then enter lots of dates and coconut because 
that’s what was staring me in the face when 

1 opened the pantry. Besides: is there any¬ 
thing better than cookies and herbal tea for 
breakfast on a cool late-autumn morning? 
What you need: 

2 -1/2 cups whole grain flour (I like a combi¬ 
nation of 3 parts kamut and 1 part rye which 
gives a really dense cookie that doesn’t rise 
much, but any whole grain you like can 
work) 

2 cups rolled oats 
1-1/2 teaspoons baking soda 
1 teaspoon cinnamon 
1 teaspoon sea salt 
1-1/2 cups Deglett dates, chopped 
1-1/2 cups fine shredded unsweetened co¬ 
conut 

3/4 cup almond milk 
3/4 cup liquid coconut oil 
3/4 cup maple syrup 
1 tsp vanilla extract 

What you do: 

Preheat the oven to 350F. 

In a large bowl, mix together all the flour, 
oats, baking soda, cinnamon, salt and coco¬ 
nut. 

Add the dates and toss. 

In a large measuring cup, combine the co- 


By Aura 

Not being able to decide between Jae Steeles 
carob spice cake or zucchini chocolate cake, 
I took it upon myself to make both simulta¬ 
neously. There was a fair amount of creative 
license in the process since when possible, I 
prefer sourdough cakes in order to make the 
nutrients from the grains more bio-available 
(and because fermentation is one of my fa¬ 
vourite experimental activities...) I also did 
a swaperoo with the gourd used since it’s 
spaghetti squash that I’ve got coming out my 
eyeballs rather than summer squash. 

So the result was this moist, spicy and dec¬ 
adent dessert that the whole family sat in 
front of the oven watching and willing to be 
cooked faster. 

What you need: 

3 cups whole grain flour (I used a 3:1:1 com¬ 
bo of kamut, wheat and barley, but pretty 
much anything goes) 

3/4 cup carob + extra for the pan 
1 cup palm sugar 
1 tablespoon cinnamon 
1 teaspoon nutmeg 

1/2 teaspoon ginger powder (fresh grated 
would probably work too) 

1 teaspoon sea salt 

5-6 twists of freshly ground black pepper 
3/4 cup sourdough starter 
3/4 cup water 

2 cups of cooked, mashed spaghetti squash, 
divided 

3/4 cup coconut oil, divided 



This is the recipe you take out when you 
want to impress for Thanksgiving dinner 
and take advantage of the late-season har¬ 
vest. Tasty, savory, 100% comfort food - this 
bake doesn’t only look pretty! 

Consider yourself warned however: this is 
not a recipe you make on a weeknight when 
you’re pressed for time. It also requires 
some specialized kitchen equipment (read a 
food processor and a spiralizer). 


What you need: 

2 eight-ounce packages of tempeh 
2 cups water 
1/3 cup tamari 

1/2 of a red kuri squash, cubed, baked or 
steamed (about 2 cups; kabocha or butternut 
would also work well, it can be a couple days 
old and hanging out it the fridge - I know 
mine was) 

1 medium head of cauliflower, cut into large 
florets and stem sliced 1/2” thick 

2 medium onions, quartered 

2 small heads of garlic (yes, you read that 
right) 

1 bunch of swiss chard, leaves only, shredded 
5 or 6 medium potatoes, spiralized into thin 
slices (no, there’s no substitute for a spiral¬ 
izer here unless you rock at slicing things 
super-super-super-thin. If you don’t, see the 
variation) 

1-tablespoon fresh, minced sage 
1/4 cup + 2 tablespoons olive oil, divided 
1-3/4 cup unsalted vegetable broth or water, 
divided (make sure the broth is UN-salted) 
1-1/2 teaspoons salt, divided 
Freshly ground black pepper 


What you do: 

Preheat the oven to 400F and line a small 
and a large baking sheet with parchment 


Move the onion pieces to the smaller pan 
and also place the two heads of garlic on the 
small pan. 

Place both pans in the oven and roast for 25 
minutes. Take them out, toss them around 
some, and then back to the oven for another 
20 minutes of roasting. Turn off the oven 
and let it all cool. 

While the veggies are roasting, break the 
tempeh into bite-sized pieces into a large 
skillet. Add the 2 cups of water and tam¬ 
ari. Cover and bring to a boil. Boil about 10 
minutes and then remove the cover and boil 
off the liquid, another 10 minutes or so. 
Once the roasted veggies are cool, keep one 
of the onions aside and put everything else 
into a food processor along with the squash 
(yes, you’ll have to peel the roasted garlic 
first, garlic peels in the food = bad). Also 
add a teaspoon of the salt and 1 cup of the 
vegetable broth, or enough liquid to leave 
you with a thick but spreadable puree. 

Chop the reserved onion into fine strips. 

In a bowl, mix the puree with the prepared 
tempeh, the fresh sage and the chopped, 
roasted onion. Taste the mixture and adjust 
seasonings as desired. 

Press the mix into the bottom of a 9”xl3” ce¬ 
ramic or glass baking dish. 

Place the shredded chard evenly over the 
mix and sprinkle over with another 3/4 cup 
of the broth or water. 

Spiralize the potatoes and toss them with 
remaining 1/4 cup of olive oil and 1/2 tea¬ 
spoon salt. Add some freshly cracked black 
pepper if you feel like it. 

Mound the potatoes over the chard and put 
it all in the oven (still at 400F) until the po¬ 
tatoes are crispy on top and cooked through 
below (about 40 minutes). 

Variation if you don’t have a spiralizer: 

Top the chard with mashed potatoes and 
cook at 375F for 30-40 minutes, until the 
mash is lightly browned. 





wnai you ncca: 

2 -1/2 cups whole grain flour (I like a combi¬ 
nation of 3 parts kamut and 1 part rye which 
gives a really dense cookie that doesn’t rise 
much, but any whole grain you like can 
work) 

2 cups rolled oats 
1-1/2 teaspoons baking soda 
1 teaspoon cinnamon 
1 teaspoon sea salt 
1-1/2 cups Deglett dates, chopped 
1-1/2 cups fine shredded unsweetened co¬ 
conut 

3/4 cup almond milk 
3/4 cup liquid coconut oil 
3/4 cup maple syrup 
1 tsp vanilla extract 

What you do: 

Preheat the oven to 350F. 

In a large bowl, mix together all the flour, 
oats, baking soda, cinnamon, salt and coco¬ 
nut. 

Add the dates and toss. 

In a large measuring cup, combine the co¬ 
conut oil, maple syrup and vanilla extract. 
Pour it into the bowl with the dry ingredi¬ 
ents and mix to form even crumbs. 

Add the almond milk a quarter cup at a 
time, stirring between additions. 

Let the dough sit 5-10 minutes to absorb the 
wet ingredients and firm up a bit. 

Use a tablespoon to portion out the dough, 
pressing well with your fingers so that the 
cookies hold together well. Bake 12 minutes 
on parchment-lined pans. Let cool in the 
pan a few minutes and then transfer to wire 
racks. 

Makes about five dozen small cookies. 

Variations: 

For a cakier, moister cookie, add a mashed 
banana or a couple of flax or chia eggs; 
Replace the 1-1/2 cups of finely shredded 
coconut with a nut or seed meal (except flax) 
of your choice; 

Replace the 1-1/2 cups of dates with trail 
mix or chocolate chips or chopped dried 
fruit or nuts; 

Replace the 1-1/2 cups of shredded coco¬ 
nut with an additional 3/4 cups of rolled 
oats and 2/3 cups of oat flour (a bit chalkier 
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a swaperoo with the gourd used since its 
spaghetti squash that IVe got coming out my 
eyeballs rather than summer squash. 

So the result was this moist, spicy and dec¬ 
adent dessert that the whole family sat in 
front of the oven watching and willing to be 
cooked faster. 

What you need: 

3 cups whole grain flour (I used a 3:1:1 com¬ 
bo of kamut, wheat and barley, but pretty 
much anything goes) 

3/4 cup carob + extra for the pan 
1 cup palm sugar 
1 tablespoon cinnamon 
1 teaspoon nutmeg 

1/2 teaspoon ginger powder (fresh grated 
would probably work too) 

1 teaspoon sea salt 

5-6 twists of freshly ground black pepper 
3/4 cup sourdough starter 
3/4 cup water 

2 cups of cooked, mashed spaghetti squash, 
divided 

3/4 cup coconut oil, divided 
1/2 cup maple syrup 

1 tablespoon vanilla 

2 teaspoons baking soda 

What you do: 

In the morning, in a glass or ceramic bowl 
(don’t use steel - the sourdough is acidic and 
doesn’t play well with metal) mix together 
flour, carob, palm sugar, spices, salt and pep¬ 
per, starter, water, 1/2 cup of the coconut oil 
(soft but still solid) and 1 cup of the squash. 
You should get a pretty stiff, uniform dough 
that resembles bread more than cake. That’s 
what you want. 

Cover the bowl with a wet cloth and leave in 
a warm place for 10-12 hours. 

Once the dough is done fermenting, preheat 
the oven to 375F. Grease a bundt pan and 
flour it using some of the extra carob pow¬ 
der. 

In a small bowl, whisk together the maple 
syrup, vanilla, baking soda and the remain¬ 
ing coconut oil and squash. You’ll want the 
ingredients at room temperature and the co¬ 
conut oil liquid but not too hot for this. 
Fold/mix (it’ll be half-way between the two 
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steamed (about z cups; Kabocna or butternut 
would also work well, it can be a couple days 
old and hanging out it the fridge - I know 
mine was) 

1 medium head of cauliflower, cut into large 
florets and stem sliced 1/2” thick 

2 medium onions, quartered 

2 small heads of garlic (yes, you read that 
right) 

1 bunch of swiss chard, leaves only, shredded 
5 or 6 medium potatoes, spiralized into thin 
slices (no, there’s no substitute for a spiral- 
izer here unless you rock at slicing things 
super-super-super-thin. If you don’t, see the 
variation) 

1-tablespoon fresh, minced sage 
1/4 cup + 2 tablespoons olive oil, divided 
1-3/4 cup unsalted vegetable broth or water, 
divided (make sure the broth is UN-salted) 
1-1/2 teaspoons salt, divided 
Freshly ground black pepper 

What you do: 

Preheat the oven to 400F and line a small 
and a large baking sheet with parchment 
paper. 

In the large pan, toss the head of cauliflower 
and onions with 2 tablespoons of the olive 
oil and some freshly ground black pepper. 


tempeh, the fresh sage and the chopped, 
roasted onion. Taste the mixture and adjust 
seasonings as desired. 

Press the mix into the bottom of a 9”xl3” ce¬ 
ramic or glass baking dish. 

Place the shredded chard evenly over the 
mix and sprinkle over with another 3/4 cup 
of the broth or water. 

Spiralize the potatoes and toss them with 
remaining 1/4 cup of olive oil and 1/2 tea¬ 
spoon salt. Add some freshly cracked black 
pepper if you feel like it. 

Mound the potatoes over the chard and put 
it all in the oven (still at 400F) until the po¬ 
tatoes are crispy on top and cooked through 
below (about 40 minutes). 

Variation if you don’t have a spiralizer: 

Top the chard with mashed potatoes and 
cook at 375F for 30-40 minutes, until the 
mash is lightly browned. 
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In a large measuring cup, combine the co¬ 
conut oil, maple syrup and vanilla extract. 
Pour it into the bowl with the dry ingredi¬ 
ents and mix to form even crumbs. 

Add the almond milk a quarter cup at a 
time, stirring between additions. 

Let the dough sit 5-10 minutes to absorb the 
wet ingredients and firm up a bit. 

Use a tablespoon to portion out the dough, 
pressing well with your fingers so that the 
cookies hold together well. Bake 12 minutes 
on parchment-lined pans. Let cool in the 
pan a few minutes and then transfer to wire 
racks. 

Makes about five dozen small cookies. 

Variations: 

For a cakier, moister cookie, add a mashed 
banana or a couple of flax or chia eggs; 
Replace the 1-1/2 cups of finely shredded 
coconut with a nut or seed meal (except flax) 
of your choice; 

Replace the 1-1/2 cups of dates with trail 
mix or chocolate chips or chopped dried 
fruit or nuts; 

Replace the 1-1/2 cups of shredded coco¬ 
nut with an additional 3/4 cups of rolled 
oats and 2/3 cups of oat flour (a bit chalkier 
a cookie) or 3/4 cup of almond meal (what 
Id recommend for a nice moist cookie). In¬ 
crease the cinnamon to 1 tablespoon. Then 
replace the dates with raisins. You’re now 
back to an oatmeal-raisin cookie. 


3/4 cup coconut on, divided 
1/2 cup maple syrup 

1 tablespoon vanilla 

2 teaspoons baking soda 

What you do: 

In the morning, in a glass or ceramic bowl 
(don’t use steel - the sourdough is acidic and 
doesn’t play well with metal) mix together 
flour, carob, palm sugar, spices, salt and pep¬ 
per, starter, water, 1/2 cup of the coconut oil 
(soft but still solid) and 1 cup of the squash. 
You should get a pretty stiff, uniform dough 
that resembles bread more than cake. That’s 
what you want. 

Cover the bowl with a wet cloth and leave in 
a warm place for 10-12 hours. 

Once the dough is done fermenting, preheat 
the oven to 375F. Grease a bundt pan and 
flour it using some of the extra carob pow¬ 
der. 

In a small bowl, whisk together the maple 
syrup, vanilla, baking soda and the remain¬ 
ing coconut oil and squash. You’ll want the 
ingredients at room temperature and the co¬ 
conut oil liquid but not too hot for this. 
Fold/mix (it’ll be half-way between the two 
techniques) the wet ingredients into the dry 
ones until you have a uniform batter. Be 
careful not to over-mix. Work as quickly as 
you can without sending ingredients flying 
across the kitchen and yet still making sure 
that there aren’t thicker clumps of the fer¬ 
mented dough that haven’t found the sweet 
wet goop you just added. 

Pour it all into the bundt pan, smooth out 
the top a bit and pop it in the oven. 

Bake for 50 minutes or until a toothpick 
comes out clean. 

Cool in the pan and once it’s cool enough 
to handle ungloved, turn it out onto a wire 
rack. That’s also the point at which you want 
to taste test the first piece. 




and a large baking sheet with parchment 
paper. 

In the large pan, toss the head of cauliflower 
and onions with 2 tablespoons of the olive 
oil and some freshly ground black pepper. 
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By Jake A. Dube 

Mead, honey wine some call it, is a wonder¬ 
ful concoction of honey, yeast, water, and 
love. A passion of mine for some time, has 
been creating my own mead at home. Essen¬ 
tially mead is produced when yeast feeds on 
honey and produces alcohol in the process, 
this produces an almost wine like beverage 
that has a sweet but not overpowering taste. 
Its one of the earliest recorded alcoholic 
beverages ever produced, being about 9000 
years old, after all this time the same meth¬ 
ods are used. Sometimes simple is just that, 
simple. I hope my short guide can help to set 
you on the path of learning to brew. 

Home brewing is fun and accessible. With 
few steps and a satisfying result, I honestly 
see no reason not have a batch brewing at 
all times. Setting up your first batch will take 
less than two hours from start to finish. Lets 
begin with a list of the basic materials need¬ 
ed to brew up your first batch and set you on 
your way. 

2 one gallon containers (Milk jugs work fine, 
and its a good way to recycle!) 

1 airlock 

1 solid rubber stopper 

1 rubber stopper with a hole in it (This is 
used for the airlock.) 

1 funnel 
1 mixing bowl 

1 three to four foot piece of plastic tubing 
1 gallon of spring water 

3 pounds of honey (Buy it from a local farm 
if you can. Better honey makes better mead.) 
1 package of yeast (I recommend Lalvin 
D47.) 

1 teaspoon of yeast energizer 


1 teaspoon of yeast nutrient 
1 awesome person such as yourself 

Many people worry about the cost of be¬ 
ginning their own brew, therefor I generally 
suggest that people begin with no prior ex¬ 
perience brewing, who are looking to give 
it a go begin by using an empty one gallon 
milk jug, instead of a glass carboy, in order 
to cut the cost a bit. Despite this the mate¬ 
rials are fairly inexpensive, most also being 
reusable. Once you get the hang of it, you 
can move on to buying larger containers like 
five gallon glass carboys in order to produce 
a larger brew. 

Now that you have all of the supplies needed, 
lets begin. It is a good idea to sanitize your 
container prior to beginning it will produce 
a better tasting mead. You will only be need¬ 
ing one of the two containers for now, you 
can go put the other one off to the side for 
now. 

First off, using our funnel you will add 1/3 
to 1/2 a gallon of the spring water into your 
container. Immediately after, again using the 
funnel add the 3 pounds of honey into the 
container. Pour two cups of water into your 
mixing bowl and add one teaspoon of the 
yeast energizer and nutrient. Stir this mix¬ 
ture well and then funnel it into the contain¬ 
er with the honey and water. Put the solid 
stopper into your container and shake it 
gently until everything has mixed together. 
Now in order to activate the yeast. You will 
need to heat up two cups of the spring water 
on the stove to between 104 and 109 degrees 
Fahrenheit. This is warm enough for the 
yeast, anything hotter is dangerous and can 
kill it. While the water is heating, clean the 


mixing bowl and once the water is ready go 
ahead and pour it into the bowl. Pour about 
1/2 of the yeast package into the water. Now 
wait for fifteen minutes before stirring this 
up, go do something else for a bit. When the 
15 minutes is up you can begin stirring this 
together, make sure the yeast fully mixes 
into the water. This mixture is called must. 
You can now remove the stopper and funnel 
the must into the same container as the rest 
of your mixture. Now with the remaining 
spring water, funnel some of it in until you 
have filled the gallon container almost en¬ 
tirely, leaving just a small amount of space. 
There will be some extra water due to the 
honey taking some space in your container. 

Next you will put the stopper back on and 
shake it vigorously for five minutes, stopping 
to remove the stopper every minute or so in 
order to let the mixture breathe for a few sec¬ 
onds before continuing to shake it up. This 
aerates the must which is an essential step in 
order to promote yeast growth. When you 
are finished attach the airlock to the other 
stopper and fill it halfway with water. Now 
swap the two stoppers, attach the one that 
has the airlock to the top of your container. 
And boom, there you have it, your part is 
mostly done, the yeast will take it from here 
for the next few weeks, its all cool. Store the 
container in a cool and dark place where it 
wont be disturbed. 

You should check on the mixture tomor¬ 
row. If all is well the airlock will be bubbling 
away as the yeast eats the honey. After about 
two to three weeks, the bubbling will slow 
down, and you will probably notice a strange 
murky substance on the bottom of the con¬ 
tainer. This is fine, its a sediment created by 
the husks of dead yeast. However this can af¬ 
fect the flavor and can be removed through 
a method known as racking. 

Racking is the act of siphoning the mead 
away from the sediment into another con¬ 
tainer. To do this you will need to place the 


container of mead on an elevated area such 
as a table. You will then place the empty con¬ 
tainer, the one you didn’t need earlier, on a 
lower surface, such as a chair. Remove the 
airlock and stopper from the top of the con¬ 
tainer. You will then take your plastic tubing 
and place it in the container so it sits slightly 
above the sediment. Now, take the other end 
of the tube and suck air through the end of 
it. Watch the tubing, mead should begin to 
make its way through. Quickly place the free 
end of the tube into your empty container. 
Sit back and wait a bit as the mead is racked 
from one container to the other. Once fin¬ 
ished you can get rid of the sediment from 
the old container and place the solid stopper 
on the new container. You are done with the 
old container until you decide to begin an¬ 
other batch, so you can clean that and lay it 
to the side. 

Now the new jug simply needs to be aged 
before drinking. I suggest a minimum of 5 
to 6 months, but waiting longer makes the 
mead taste exponentially better. Store it in 
the same cold dark place and let it age as 
long as youd like. I suggest starting a new 
batch in the next week or so in order to have 
another batch aging as the first is ready for 
drinking. 

Congratulations! You have just finished pro¬ 
ducing your first batch of mead. When its 
ready to go, drink and enjoy, you deserve 
it! Share a glass with friends or family, and 
amaze them with how cool you are. With 
your new mead you will find that fact to be 
undisputed, and universally accepted. Keep 
on brewing friend, and remember to keep it 
punk! 

Smash the state! 










rew steps ana a satisrying result, i nonestiy 
see no reason not have a batch brewing at 
all times. Setting up your first batch will take 
less than two hours from start to finish. Let’s 
begin with a list of the basic materials need¬ 
ed to brew up your first batch and set you on 
your way. 

2 one gallon containers (Milk jugs work fine, 
and its a good way to recycle!) 

1 airlock 

1 solid rubber stopper 

1 rubber stopper with a hole in it (This is 
used for the airlock.) 

1 funnel 
1 mixing bowl 

1 three to four foot piece of plastic tubing 
1 gallon of spring water 

3 pounds of honey (Buy it from a local farm 
if you can. Better honey makes better mead.) 

1 package of yeast (I recommend Lalvin 
D47.) 

1 teaspoon of yeast energizer _ 


container prior to beginning it will produce 
a better tasting mead. You will only be need¬ 
ing one of the two containers for now, you 
can go put the other one off to the side for 
now. 

First off, using our funnel you will add 1/3 
to 1/2 a gallon of the spring water into your 
container. Immediately after, again using the 
funnel add the 3 pounds of honey into the 
container. Pour two cups of water into your 
mixing bowl and add one teaspoon of the 
yeast energizer and nutrient. Stir this mix¬ 
ture well and then funnel it into the contain¬ 
er with the honey and water. Put the solid 
stopper into your container and shake it 
gently until everything has mixed together. 
Now in order to activate the yeast. You will 
need to heat up two cups of the spring water 
on the stove to between 104 and 109 degrees 
Fahrenheit. This is warm enough for the 
yeast, anything hotter is dangerous and can 
kill it. While the water is heating, clean the 


HOW MOT TO UVE IN A YURT 


By Ken Gagnon 

About a decade ago I traded Normie Life for 
a pair of my grandpas coveralls and set out 
to find my tribe. I thought that a yurt would 
be a simple way to keep warm and dry year- 
round in New Hampshire. They say that an 
expert is someone who has made every pos¬ 
sible mistake. I was just beginning. 

A yurt has some advantages over other 
scrappy forest homes. It likes heavy snow 
better than a wall tent, doesn’t funnel rain in 
or heat out quite like a tipi, and smells bet¬ 
ter than an old camper trailer. A yurt frame 
can be super cheap. You can build a yurt out 
of the young sapling trees around you in 
the forest, if you don’t use trees that are too 
small. Otherwise after three feet of snow the 
back of the old couch that you’ve been sleep¬ 
ing on may be all that’s holding up the roof. 
Used billboard covers are super popular for 
yurt roofs: they’re cheap and will keep you 


the floor. Try to have a few hundred dol¬ 
lars set aside for the day in mid-February 
when you cave and buy an airtight stove on 
craigslist. If you’re burning free green soft¬ 
wood slabs from the local sawmill, make 
sure you have enough, or you’ll be post-hol¬ 
ing through the snowy woods looking for 
standing deadwood to keep the fire hissing 
through April. And when spring finally 
comes and you get a little smarter and de¬ 
cide to cut and season your wood ahead this 
time, don’t get all Scott Nearing and insist 
on doing it all with your diminutive part¬ 
ner and a two-person hand saw. Unless you 
want to spend the next winter without her. 

While your homestead is slowly beginning 
to look civilized, you may find yourself 
wanting a way to get water to your kitchen 
sink that doesn’t involve plastic buckets and 
a yoke, or sled, or cart. You will be tempt¬ 
ed to create the perfect all-season home¬ 
stead water system. Too bad. There isn’t one. 
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swap the two stoppers, attach the one that 
has the airlock to the top of your container. 
And boom, there you have it, your part is 
mostly done, the yeast will take it from here 
for the next few weeks, it’s all cool. Store the 
container in a cool and dark place where it 
won’t be disturbed. 

You should check on the mixture tomor¬ 
row. If all is well the airlock will be bubbling 
away as the yeast eats the honey. After about 
two to three weeks, the bubbling will slow 
down, and you will probably notice a strange 
murky substance on the bottom of the con¬ 
tainer. This is fine, it’s a sediment created by 
the husks of dead yeast. However this can af¬ 
fect the flavor and can be removed through 
a method known as racking. 

Racking is the act of siphoning the mead 
away from the sediment into another con¬ 
tainer. To do this you will need to place the 

ter with you. Never, ever bury your line un¬ 
der the beaver pond: it’s cold wet work and 
the beaver will soon chew right through it. 
When you drink beaver water, you find out 
soon enough. And when you can’t find the 
frozen section of pipe, you’ll be glad you 
didn’t convert those two plastic buckets 
into humanure receptacles. Pretty sure you 
didn’t. 

Some of the best parts of a farm are the open 
fields full of woodcocks, daisies, and next 
winter’s pot roasts. Is your future farmland 
wooded, rocky, or covered with logging 
slash? All of the above? Then it’s time to clear 
pasture, and someone’s going to suggest you 
bury corn around the stumps to persuade 
pigs to root them out. This is a good method 
if you are very, very patient. The stumps will 
stay there till your not-yet-born children ask 
you for money to go get some useless college 
degree.. Alternately, if your cottage business 
is taking off, you may be able to afford a 
neighbor to pull the stumps with his exca¬ 
vator and bury them in a twenty-foot deep 
hole. This is an especially good idea if your 
garden plan requires a twenty-foot deep 
hole containing all your topsoil. 
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long as you’d like. I suggest starting a new 
batch in the next week or so in order to have 
another batch aging as the first is ready for 
drinking. 

Congratulations! You have just finished pro¬ 
ducing your first batch of mead. When it’s 
ready to go, drink and enjoy, you deserve 
it! Share a glass with friends or family, and 
amaze them with how cool you are. With 
your new mead you will find that fact to be 
undisputed, and universally accepted. Keep 
on brewing friend, and remember to keep it 
punk! 

Smash the state! 


One of my favorite mistakes is to buy a 
thing—used, in shit condition- and then 
buy it again three months later brand new. 
Someone needs to invent a wheelbarrow that 
tells you it has a flat tire before the concrete 
truck shows up. Or a chainsaw that warns 
you of its gummed-up carburetor before the 
ice storm hits. 

Now that you’ve got your whole set up and 
running, how are you going to pay for it? 
Try to get a real nine-to-five job? Fat chance! 
You’re ruined for the corporate world. 
You’ve tasted too much freedom to last two 
weeks in a cubicle. And do you think they’ll 
even want you? You think for yourself too 
much, bucko; and you reek like wood smoke 
to boot. 

I miss that smell. Maybe I should move back 
into my yurt. 
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By Ken Gagnon 

About a decade ago I traded Normie Life for 
a pair of my grandpas coveralls and set out 
to find my tribe. I thought that a yurt would 
be a simple way to keep warm and dry year- 
round in New Hampshire. They say that an 
expert is someone who has made every pos¬ 
sible mistake. I was just beginning. 

A yurt has some advantages over other 
scrappy forest homes. It likes heavy snow 
better than a wall tent, doesn't funnel rain in 
or heat out quite like a tipi, and smells bet¬ 
ter than an old camper trailer. A yurt frame 
can be super cheap. You can build a yurt out 
of the young sapling trees around you in 
the forest, if you don't use trees that are too 
small. Otherwise after three feet of snow the 
back of the old couch that you've been sleep¬ 
ing on may be all that's holding up the roof. 
Used billboard covers are super popular for 
yurt roofs: they're cheap and will keep you 
dry for a few years: long enough for the next 
google satellite to record your corporate 
sponsorship. Don't make the roof cover out 
of canvas. Not even treated canvas. It will be 
in the dump before your heirloom variety 
apple trees begin to bear fruit. If you do use 
canvas, insulate underneath with something 
waterproof so you'll stay dry even as the sun 
chews your cover to shreds. As it's shredding, 
don't ignore the violent flapping in the wind: 
you could wake up one morning looking up 
at the sky, your yurt roof downwind. Most 
importantly, do not use flammable material. 

I'd rather not say how I know this. 

If you must burn wet wood in the free stove 
your friend gave you, don't install the chim¬ 
ney with the crimped ends up. You’ll come 
home to a plugged pipe and creosote all over 


yeast, anything hotter is dangerous and can 
kill it. While the water is heating, clean the 


the floor. Try to have a few hundred dol¬ 
lars set aside for the day in mid-February 
when you cave and buy an airtight stove on 
craigslist. If you're burning free green soft¬ 
wood slabs from the local sawmill, make 
sure you have enough, or you'll be post-hol¬ 
ing through the snowy woods looking for 
standing deadwood to keep the fire hissing 
through April. And when spring finally 
comes and you get a little smarter and de¬ 
cide to cut and season your wood ahead this 
time, don't get all Scott Nearing and insist 
on doing it all with your diminutive part¬ 
ner and a two-person hand saw. Unless you 
want to spend the next winter without her. 

While your homestead is slowly beginning 
to look civilized, you may find yourself 
wanting a way to get water to your kitchen 
sink that doesn't involve plastic buckets and 
a yoke, or sled, or cart. You will be tempt¬ 
ed to create the perfect all-season home¬ 
stead water system. Too bad. There isn't one. 
There are, however, a few imperfect seasonal 
ones. Water is easy to heat in the winter, but 
breaking the ice on the pond each morning 
gets old, and don't even think of installing 
in-yurt plumbing. In the summer, water is 
everywhere and easy to store; but if you want 
a hot shower, do you really want to start a 
fire just to heat up a pot of cached rainwater? 
Instead, brave the leeches and jump in the 
beaver pond with some Doc Bronner's. 

Are you lucky enough to have a natural 
spring on your land? Congratulations! Ef¬ 
fortless Running Water is a member of the 
Holy Pantheon of Permaculture, along with 
Weeder Geese and Forest Gardens. In a cli¬ 
mate where the trees shed their leaves for 
seven months of the year, there are more 
ways to poorly install a water system than 
there are mice who want to spend the win- 


away from the sediment into another con¬ 
tainer. To do this you will need to place the 

ter with you. Never, ever bury your line un¬ 
der the beaver pond: it's cold wet work and 
the beaver will soon chew right through it. 
When you drink beaver water, you find out 
soon enough. And when you can't find the 
frozen section of pipe, you’ll be glad you 
didn’t convert those two plastic buckets 
into humanure receptacles. Pretty sure you 
didn't. 

Some of the best parts of a farm are the open 
fields full of woodcocks, daisies, and next 
winter's pot roasts. Is your future farmland 
wooded, rocky, or covered with logging 
slash? All of the above? Then it's time to clear 
pasture, and someone's going to suggest you 
bury corn around the stumps to persuade 
pigs to root them out. This is a good method 
if you are very, very patient. The stumps will 
stay there till your not-yet-born children ask 
you for money to go get some useless college 
degree. Alternately, if your cottage business 
is taking off, you may be able to afford a 
neighbor to pull the stumps with his exca¬ 
vator and bury them in a twenty-foot deep 
hole. This is an especially good idea if your 
garden plan requires a twenty-foot deep 
hole containing all your topsoil. 

What better way to establish those new pas¬ 
tures than with your very own little herd of 
dairy goats? Try not to buy a breed of goat 
that can jump any fence you put up, or has 
a taste for young fruit trees, or is general¬ 
ly smarter than you. Also, before you milk 
them, do not skimp on disinfecting their 
udders. Homegrown raw goat's milk makes 
your belly really happy, but e-coli makes it 
angrier than a hive of ground hornets that 
you just ran over while mowing the section 
of the apple orchard that you can't trust the 
goats in. Oh, and do not pen those goats far 
from home: you may find their carcasses in 
a tree. It doesn't matter that the local Game 
Warden says we have no wildcats in these 
parts. The cats don't know that. 


HOW NOT TO UVE 'IN A YURT 


One of my favorite mistakes is to buy a 
thing--used, in shit condition-- and then 
buy it again three months later brand new. 
Someone needs to invent a wheelbarrow that 
tells you it has a flat tire before the concrete 
truck shows up. Or a chainsaw that warns 
you of its gummed-up carburetor before the 
ice storm hits. 

Now that you've got your whole set up and 
running, how are you going to pay for it? 
Try to get a real nine-to-five job? Fat chance! 
You're ruined for the corporate world. 
You've tasted too much freedom to last two 
weeks in a cubicle. And do you think they'll 
even want you? You think for yourself too 
much, bucko; and you reek like wood smoke 
to boot. 

I miss that smell. Maybe I should move back 
into my yurt. 
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HOW NOT TO LIVE IN A YURT 


By Ken Gagnon 

About a decade ago I traded Normie Life for 
a pair of my grandpas coveralls and set out 
to find my tribe. I thought that a yurt would 
be a simple way to keep warm and dry year- 
round in New Hampshire. They say that an 
expert is someone who has made every pos¬ 
sible mistake. I was just beginning. 

A yurt has some advantages over other 
scrappy forest homes. It likes heavy snow 
better than a wall tent, doesn't funnel rain in 
or heat out quite like a tipi, and smells bet¬ 
ter than an old camper trailer. A yurt frame 
can be super cheap. You can build a yurt out 
of the young sapling trees around you in 
the forest, if you don't use trees that are too 
small. Otherwise after three feet of snow the 
back of the old couch that you’ve been sleep¬ 
ing on may be all that's holding up the roof. 
Used billboard covers are super popular for 
yurt roofs: they’re cheap and will keep you 
dry for a few years: long enough for the next 
google satellite to record your corporate 
sponsorship. Don't make the roof cover out 
of canvas. Not even treated canvas. It will be 
in the dump before your heirloom variety 
apple trees begin to bear fruit. If you do use 
canvas, insulate underneath with something 
waterproof so you'll stay dry even as the sun 
chews your cover to shreds. As it's shredding, 
don’t ignore the violent flapping in the wind: 
you could wake up one morning looking up 
at the sky, your yurt roof downwind. Most 
importantly, do not use flammable material. 

I’d rather not say how I know this. 

If you must burn wet wood in the free stove 
your friend gave you, don't install the chim¬ 
ney with the crimped ends up. You'll come 
home to a plugged pipe and creosote all over 


the floor. Try to have a few hundred dol¬ 
lars set aside for the day in mid-February 
when you cave and buy an airtight stove on 
craigslist. If you’re burning free green soft¬ 
wood slabs from the local sawmill, make 
sure you have enough, or you’ll be post-hol¬ 
ing through the snowy woods looking for 
standing deadwood to keep the fire hissing 
through April. And when spring finally 
comes and you get a little smarter and de¬ 
cide to cut and season your wood ahead this 
time, don't get all Scott Nearing and insist 
on doing it all with your diminutive part¬ 
ner and a two-person hand saw. Unless you 
want to spend the next winter without her. 

While your homestead is slowly beginning 
to look civilized, you may find yourself 
wanting a way to get water to your kitchen 
sink that doesn't involve plastic buckets and 
a yoke, or sled, or cart. You will be tempt¬ 
ed to create the perfect all-season home¬ 
stead water system. Too bad. There isn't one. 
There are, however, a few imperfect seasonal 
ones. Water is easy to heat in the winter, but 
breaking the ice on the pond each morning 
gets old, and don't even think of installing 
in-yurt plumbing. In the summer, water is 
everywhere and easy to store; but if you want 
a hot shower, do you really want to start a 
fire just to heat up a pot of cached rainwater? 
Instead, brave the leeches and jump in the 
beaver pond with some Doc Bronner's. 

Are you lucky enough to have a natural 
spring on your land? Congratulations! Ef¬ 
fortless Running Water is a member of the 
Holy Pantheon of Permaculture, along with 
Weeder Geese and Forest Gardens. In a cli¬ 
mate where the trees shed their leaves for 
seven months of the year, there are more 
ways to poorly install a water system than 
there are mice who want to spend the win¬ 
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ter with you. Never, ever bury your line un¬ 
der the beaver pond: it's cold wet work and 
the beaver will soon chew right through it. 
When you drink beaver water, you find out 
soon enough. And when you can't find the 
frozen section of pipe, you'll be glad you 
didn't convert those two plastic buckets 
into humanure receptacles. Pretty sure you 
didn't. 

Some of the best parts of a farm are the open 
fields full of woodcocks, daisies, and next 
winter's pot roasts. Is your future farmland 
wooded, rocky, or covered with logging 
slash? All of the above? Then it's time to clear 
pasture, and someone’s going to suggest you 
bury corn around the stumps to persuade 
pigs to root them out. This is a good method 
if you are very, very patient. The stumps will 
stay there till your not-yet-born children ask 
you for money to go get some useless college 
degree. Alternately, if your cottage business 
is taking off, you may be able to afford a 
neighbor to pull the stumps with his exca¬ 
vator and bury them in a twenty-foot deep 
hole. This is an especially good idea if your 
garden plan requires a twenty-foot deep 
hole containing all your topsoil. 

What better way to establish those new pas¬ 
tures than with your very own little herd of 
dairy goats? Try not to buy a breed of goat 
that can jump any fence you put up, or has 
a taste for young fruit trees, or is general¬ 
ly smarter than you. Also, before you milk 
them, do not skimp on disinfecting their 
udders. Homegrown raw goat's milk makes 
your belly really happy, but e-coli makes it 
angrier than a hive of ground hornets that 
you just ran over while mowing the section 
of the apple orchard that you can't trust the 
goats in. Oh, and do not pen those goats far 
from home: you may find their carcasses in 
a tree. It doesn't matter that the local Game 
Warden says we have no wildcats in these 
parts. The cats don't know that. 


One of my favorite mistakes is to buy a 
thing-used, in shit condition— and then 
buy it again three months later brand new. 
Someone needs to invent a wheelbarrow that 
tells you it has a flat tire before the concrete 
truck shows up. Or a chainsaw that warns 
you of its gummed-up carburetor before the 
ice storm hits. 

Now that you’ve got your whole set up and 
running, how are you going to pay for it? 
Try to get a real nine-to-five job? Fat chance! 
You're ruined for the corporate world. 
You've tasted too much freedom to last two 
weeks in a cubicle. And do you think they'll 
even want you? You think for yourself too 
much, bucko; and you reek like wood smoke 
to boot. 

I miss that smell. Maybe I should move back 
into my yurt. 











Marie Moumi Moule 

Phil and I will meet our son for the first time 
in less than a month. We decided this blind 
date will take place at the Mimosa birthing 
centre in Levis, QC, instead of the usual rou¬ 
tine at the hospital. We had this opportunity 
because we chose to have my pregnancy fol¬ 
lowed up by a midwife instead of a doctor 
or a gynecologist. Even if the profession is 
growing, midwifery is not really popular in 
Canada; only 9% of Canadian births were 
performed with midwives in 2013-2014 
and services are really uneven depending 
on the province or territory in Canada. In 
fact, there are no services for the provinces 
of NB, NL, PEI and territory of Yukon. Here 
are the 2013-2014 statistics (all percentages 
are from the Canadian Association of Mid¬ 
wives newsletter vol.5 - June 2015) for the 
rest of Canada; NT: 4.4%, NU: 14.8%, BC: 
19%, AB: 4.1%, SK: 2.8%, MB: 4.1%, ON: 
13.5%, QC: 3.2%, NS: 2.9%. 

Each province or territory in this table has 
its own midwives association. I think the 
reason why most of the percentages are low 
is mainly because it is not well known and 
this is why I feel that I want to inform peo¬ 
ple about what are the actual advantages and 
disadvantages of using midwifery services 
today. Here is our story explaining how we 
discovered this way of giving birth and why 
we chose it: 

We discovered the birthing center because 
of my friend Nancy who had her two baby 
girls there. She told me about her experi¬ 
ences so I was curious and as I had bad ex¬ 
periences with follow up at the hospital we 
were willing to explore alternatives. Willing, 
but really not convinced by midwifery be¬ 
cause, as did a lot of people in our circle, we 
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we cannot afford: spacious, with big comfy 
beds, small cradles, private bathroom with a 
bathtub and a view on the St-Laurent River. 

Giving Birth Where You Want 

We had 3 choices and each of them have 
their advantages and disadvantages: 

At the hospital: 

- If something goes wrong, you are already 
at the right place; 

- You can still have your delivery and your 
follow-up with your midwife; 

- You will have to leave the room 4 hours 
maximum after the baby is born; 

- You cannot deliver in the bathtub but you 
have access to it for the labour; 

- You cannot have the epidural even if you 
are at hospital. (If you take it your midwife 
will have to transfer your case to a doctor 
and will only be there as accompanist); 

- You have to reach the place on time when 
the baby is coming. 

At Home 

- No stress to be somewhere on time when 
the baby is coming, perfect when you are far 
from the city; 

- Its your place, you can invite all the peo¬ 
ple you want and baby takes its first breath 
at home; 

- It will be stressful if you or the baby need to 
be transferred at the hospital; 

- You will have some preparation to do at 
home with your midwife before the due date 
and some cleaning to do after. 

At the Birthing Center 

- You feel like you are at home but no prepa¬ 
ration and no cleaning to do, you just come 
when its time; 

- You have to reach the birthing center on 
time when the baby is coming; 


gynecologist at the hospital if there are risks. 
Some risk examples include having twins, 
having active cancer or HIV, or if something 
unusual is detected during your pregnancy. 
So basically, if you are still followed up by 
your midwife at the end of your pregnancy, 
there is very little chance something wrong 
can happen. They also have emergency ma¬ 
terial at the birthing center and they will 
bring it to your place if you choose to give 
birth at home. They have special agreement 
with hospital and medical transports as 
well, so if it is needed, transfers to hospital 
are fast and you have a reserved room wait¬ 
ing for you there when you arrive. So since 
my pregnancy is going very well, I feel real¬ 
ly confident with delivering at the birthing 
center. 

The Human Side 

In my opinion, this is the biggest advantage. 
I am followed by 2 midwives. I see them al¬ 
ternately so we have 6 months to get to know 
each other before the due date (the follow 
up starts at 12 weeks). I have their cellphone 
number, so 7 days a week, 24 hours a day, 
I am sure I can reach one of them if I have 
questions or if I worry. They split the week 
together so if one does not answer, it means 
she is off and the other will answer for sure. 
We also organized appointments with Phil, 
this way he gets to know them too before the 
delivery day. It is also one of them who will 
help me give birth, which helps a lot. It cre¬ 
ates the wanted climate of trust for a good 
delivery, because I will only be with people I 
know. Also, after the birth my midwife will 
come to my place at day 1, day 3 and day 5 
to do the follow up on the baby. After that I 
will have other appointments at the birthing 
center until the baby is 6 weeks old to be sure 
he develops normally. They also have natal 
helpers at the center that are trained to help 
with breastfeeding and everything related 
to the baby once he is born. For somebody 
like me who does not have a family doctor 
it is so perfect! The most important thing to 
me is that I only have to deal with 2 people. 
I do not have to start all over all the time; 


QC took the epidural and only 7% took it 
in Nunavut). Anyway, it looks like a logical 
choice when you can have it; why should we 
choose to suffer? (Somebody at work even 
asked me if I was masochist!) I saw it like 
that as well, but with all the other advantages 
of being followed by a midwife, I tried to see 
things from a different angle. The first thing 
I realized is I do not really need it. Women 
have the ability to give birth naturally, their 
bodies are built for that. And if you think 
about it, many women of the earth do not 
give birth at a hospital and they do not get 
an epidural. To see some examples I suggest 
a movie called °le Premier Cri” (The First 
Scream). It is a French documentary, but 
you can find it on YouTube with English 
subtitles. It is about women all around the 
world from different social classes, religions 
and ways of thinking followed during their 
labour process. Another thing that was ex¬ 
plained to me was that there is a correlation 
between epidural treatment and tearing; in 
fact, giving birth naturally prevents tearing 
because: 

- in a natural birth, the woman can push and 
expulse the baby in the position she wants 
(most of the time it is an instinctive position; 
squat, all fours, vertically etc.) She feels the 
baby on her perineum so she can control 
when to push or not and how hard to do it. 

- in a birth with epidural treatment, the 
woman has to lay down on her back so the 
baby is coming horizontally, straight in the 
perineum which implies greater risk of tear¬ 
ing. Since the epidural suppresses sensation, 
she does not feel when to push or not. She 
has to follow the doctor or nurses instruc¬ 
tions. 

- Also, because the woman cannot move 
with the epidural, sometimes the baby has 
more difficulty to go his way and it is more 
frequent that the doctor has to use forceps or 
a vacuum extractor. Those two interventions 
increase risks of tearing. 

These factors helped me to see the more pos¬ 
itive side of not having the epidural. With 
this information plus the fact I know I will 





are from the Canadian Association of Mid¬ 
wives newsletter vol.5 - June 2015) for the 
rest of Canada; NT: 4.4%, NU: 14.8%, BC: 
19%, AB: 4.1%, SK: 2.8%, MB: 4.1%, ON: 
13.5%, QC: 3.2%, NS: 2.9%. 

Each province or territory in this table has 
its own midwives association. I think the 
reason why most of the percentages are low 
is mainly because it is not well known and 
this is why I feel that I want to inform peo¬ 
ple about what are the actual advantages and 
disadvantages of using midwifery services 
today. Here is our story explaining how we 
discovered this way of giving birth and why 
we chose it: 

We discovered the birthing center because 
of my friend Nancy who had her two baby 
girls there. She told me about her experi¬ 
ences so I was curious and as I had bad ex¬ 
periences with follow up at the hospital we 
were willing to explore alternatives. Willing, 
but really not convinced by midwifery be¬ 
cause, as did a lot of people in our circle, we 
thought maybe it was not really safe for me 
and for the baby to give birth with a mid¬ 
wife. Also, the fact that I cannot have access 
to the epidural was not really attractive for 
me... So, we went to the information meet¬ 
ing at the birthing center, not really sure it 
was for us but opened minded. After the vis¬ 
it it was clear for both of us : We would have 
our baby there. 

The Atmosphere 

Mimosa birthing center is an old presby¬ 
tery converted in a few offices for your ap¬ 
pointment with your midwife, a kitchen and 
a dining room, a meeting room and three 
birthing rooms. When you enter, you feel 
like you’re entering a big warm old house. Its 
really not the same feeling as going to your 
appointment at the hospital or at the clinic. 
People who work there are in a good mood 
and patient; they don’t work crazy schedules 
like most of the people at the hospital. The 
birthing rooms are like great hotel rooms 


are at hospital. (If you take it your midwife 
will have to transfer your case to a doctor 
and will only be there as accompanist); 

- You have to reach the place on time when 
the baby is coming. 

At Home 

- No stress to be somewhere on time when 
the baby is coming, perfect when you are far 
from the city; 

- Its your place, you can invite all the peo¬ 
ple you want and baby takes its first breath 
at home; 

- It will be stressful if you or the baby need to 
be transferred at the hospital; 

- You will have some preparation to do at 
home with your midwife before the due date 
and some cleaning to do after. 

At the Birthing Center 

- You feel like you are at home but no prepa¬ 
ration and no cleaning to do, you just come 
when its time; 

- You have to reach the birthing center on 
time when the baby is coming; 

- You are closer to the hospital but still you 
will have to deal with the stress of a transfer 
if its necessary; 

- They have limited space, so you have to ar¬ 
range this early in your pregnancy. 

As it is our first baby and as our bathroom 
and bed are terrible compared to the one at 
the birthing center, we were certain it was 
not going to happen at home. I was hesitat¬ 
ing between the hospital and the birthing 
center mainly because of the safety side. We 
finally chose the birthing center because as 
they explain us at the meeting, it is really 
safe too. 

Safety - Emergency 

Registered midwives are well qualified; they 
have to follow a four year-and-a-half forma¬ 
tion given by one of the seven universities 
offering it in Canada. Also, a registered 
midwife is a specialist of low risk pregnan¬ 
cy, so she will have to transfer your case to a 
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up starts at 12 weeks). I have their cellphone 
number, so 7 days a week, 24 hours a day, 

I am sure I can reach one of them if I have 
questions or if I worry. They split the week 
together so if one does not answer, it means 
she is off and the other will answer for sure. 
We also organized appointments with Phil, 
this way he gets to know them too before the 
delivery day. It is also one of them who will 
help me give birth, which helps a lot. It cre¬ 
ates the wanted climate of trust for a good 
delivery, because I will only be with people I 
know. Also, after the birth my midwife will 
come to my place at day 1, day 3 and day 5 
to do the follow up on the baby. After that I 
will have other appointments at the birthing 
center until the baby is 6 weeks old to be sure 
he develops normally. They also have natal 
helpers at the center that are trained to help 
with breastfeeding and everything related 
to the baby once he is born. For somebody 
like me who does not have a family doctor 
it is so perfect! The most important thing to 
me is that I only have to deal with 2 people. 
I do not have to start all over all the time; 
they know me, they know my pregnancy. We 
have one hour per appointment to talk about 
everything we feel we have to. No stress, no 
reasons to hurry because they are not over¬ 
loaded. I also always had the choice to pass 
the tests normally done during a pregnancy 
if i chose to, and they always explained all 
the reasons these tests are usually performed 
and all the advantages and disadvantages as¬ 
sociated to them. 

The Epidural 

And now, the biggest disadvantage of getting 
followed up by a midwife for me: no access 
to the epidural. It is because only anesthetist 
can perform this type of intervention in QC. 
The majority of women in Canada giving 
birth vaginally use epidural during labour; 
58% in 2012 according to CIHI (and once 
again it is really uneven depending on the 
province or territory. For example in 2012, 
still according to CIHI, 71% of women in 



because: 

- in a natural birth, the woman can push and 
expulse the baby in the position she wants 
(most of the time it is an instinctive position; 
squat, all fours, vertically etc.) She feels the 
baby on her perineum so she can control 
when to push or not and how hard to do it. 

- in a birth with epidural treatment, the 
woman has to lay down on her back so the 
baby is coming horizontally, straight in the 
perineum which implies greater risk of tear¬ 
ing. Since the epidural suppresses sensation, 
she does not feel when to push or not. She 
has to follow the doctor or nurseV instruc¬ 
tions. 

- Also, because the woman cannot move 
with the epidural, sometimes the baby has 
more difficulty to go his way and it is more 
frequent that the doctor has to use forceps or 
a vacuum extractor. Those two interventions 
increase risks of tearing. 

These factors helped me to see the more pos¬ 
itive side of not having the epidural. With 
this information plus the fact I know I will 
suffer anyway during the labour, I chose not 
to resort to the epidural. I see this like a jour¬ 
ney I will do with my son and it will be a 
accomplishment, I will be proud of for the 
rest of my life. I have to trust my son and 
my body. And finally, if I really cannot do it 
or if my midwife suggests it because work is 
getting really slow, there is always the possi¬ 
bility to get transferred to the hospital to get 
the epidural and deliver with a doctor and 
my midwife as accompanist as a last resort. 

So that’s it! I hope I got you interested in 
midwifery. This is a portrayal of what the 
services are like in QC. It is different in oth¬ 
er provinces. I know QC services are really 
similar from those in BC and I know in On¬ 
tario midwives work mainly in hospitals and 
can give epidural. If you want more infor¬ 
mation about services in your region, con¬ 
tact your provincial midwives association. 
You can easily find their contact details on 
Canadian Association of Midwives website. 
Also, let it be noted that Im not against giv¬ 
ing birth at hospitals with doctors and nurs- 
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thought maybe it was not really safe for me 
and for the baby to give birth with a mid¬ 
wife. Also, the fact that I cannot have access 
to the epidural was not really attractive for 
me... So, we went to the information meet¬ 
ing at the birthing center, not really sure it 
was for us but opened minded. After the vis¬ 
it it was clear for both of us : We would have 
our baby there. 

The Atmosphere 

Mimosa birthing center is an old presby¬ 
tery converted in a few offices for your ap¬ 
pointment with your midwife, a kitchen and 
a dining room, a meeting room and three 
birthing rooms. When you enter, you feel 
like you’re entering a big warm old house. It’s 
really not the same feeling as going to your 
appointment at the hospital or at the clinic. 
People who work there are in a good mood 
and patient; they don’t work crazy schedules 
like most of the people at the hospital. The 
birthing rooms are like great hotel rooms 


- You are closer to the hospital but still you 
will have to deal with the stress of a transfer 
if its necessary; 

- They have limited space, so you have to ar¬ 
range this early in your pregnancy. 

As it is our first baby and as our bathroom 
and bed are terrible compared to the one at 
the birthing center, we were certain it was 
not going to happen at home. I was hesitat¬ 
ing between the hospital and the birthing 
center mainly because of the safety side. We 
finally chose the birthing center because as 
they explain us at the meeting, it is really 
safe too. 

Safety - Emergency 

Registered midwives are well qualified; they 
have to follow a four year-and-a-half forma¬ 
tion given by one of the seven universities 
offering it in Canada. Also, a registered 
midwife is a specialist of low risk pregnan¬ 
cy, so she will have to transfer your case to a 


they know me, they know my pregnancy. We 
have one hour per appointment to talk about 
everything we feel we have to. No stress, no 
reasons to hurry because they are not over¬ 
loaded. I also always had the choice to pass 
the tests normally done during a pregnancy 
if i chose to, and they always explained all 
the reasons these tests are usually performed 
and all the advantages and disadvantages as¬ 
sociated to them. 

The Epidural 

And now, the biggest disadvantage of getting 
followed up by a midwife for me: no access 
to the epidural. It is because only anesthetist 
can perform this type of intervention in QC. 
The majority of women in Canada giving 
birth vaginally use epidural during labour; 
58% in 2012 according to CIHI (and once 
again it is really uneven depending on the 
province or territory. For example in 2012, 
still according to CIHI, 71% of women in 


suffer anyway during the labour, I chose not 
to resort to the epidural. I see this like a jour¬ 
ney I will do with my son and it will be a 
accomplishment, I will be proud of for the 
rest of my life. I have to trust my son and 
my body. And finally, if I really cannot do it 
or if my midwife suggests it because work is 
getting really slow, there is always the possi¬ 
bility to get transferred to the hospital to get 
the epidural and deliver with a doctor and 
my midwife as accompanist as a last resort. 

So that’s it! I hope I got you interested in 
midwifery. This is a portrayal of what the 
services are like in QC. It is different in oth¬ 
er provinces. I know QC services are really 
similar from those in BC and I know in On¬ 
tario midwives work mainly in hospitals and 
can give epidural. If you want more infor¬ 
mation about services in your region, con¬ 
tact your provincial midwives association. 
You can easily find their contact details on 
Canadian Association of Midwives website. 
Also, let it be noted that I’m not against giv¬ 
ing birth at hospitals with doctors and nurs¬ 
es. I can say Ym even really grateful I have 
access to this: who knows if I’d had twins or 
if the baby or me got sick... I totally respect 
people who choose this way even if they do 
not have a high risk pregnancy. I have a lot 
of friend who gave birth this way and had a 
beautiful delivery. I would like to say final¬ 
ly, to be really satisfied and to live a beau¬ 
tiful pregnancy and a beautiful delivery the 
most important thing is to be comfortable 
with your choices. Get informed about all 
the possibilities around you. Do not follow 
the beaten path, find yours. I will try to send 
another quick article in the spring issue to 
let you know how this midwifery birth went 
with a picture to introduce you to my son 
Arthur and my man Philippe! 

See you amigos 
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One year ago I left my non-profit job and se¬ 
cured myself a medical leave. I know that my 
experience of burnout was one of common 
occurrence in “the helping professions”, as 
I have seen many friends, loved ones and 
co-workers melt and spiral in similar ways. 
In the year since leaving my job I have at¬ 
tempted to access numerous avenues of as¬ 
sistance including programs for self employ¬ 
ment, job readiness and disability benefits. 
The process has included high level come- 
dy-of-errors type interactions. And here’s 
what I learned from all of this: 

The systems that are supposed to make up this 
country's social safety net are intentionally 
made difficult to navigate and degrading to 
those who need them. 


I could feel the ways that knowing I needed 
to appear at my worst was actually putting 
me there. All I wanted was to access the sup¬ 
port of a system that supposedly exists to 
help folks, who like me, struggle with phys¬ 
ical and mental barriers to participating in 
capitalism. People whose barriers are sizable 
enough that our ability to just survive in the 
system is threatened. 

And let me assure you: I do struggle with 
those things. I find myself with overwhelm¬ 
ing anxiety, debilitating depression and 
chronic pain. But here’s the thing: the closer 
I was getting to jumping through the final 
hoops, the worse all of those conditions got. 
Applying for the benefits that were supposed 
to help make my life easier, was actually 
making my life much more challenging. 


My experience jumping through the hoops 
showed me the ways that many people 
working in the systems know only what is 
in their limited purview and that most often 
the different branches have little to no lines 
of contact. 

I navigated the help streams on the way to 
the PWD [persons with disability] designa¬ 
tion that exists here in BC. One of the most 
important steps is finding a doctor. For me 
this included both a stroke of luck and also 
the helpful advocacy of community mem¬ 
bers. Doctors are incredibly challenging to 
find in many rural parts of BC. I had pre¬ 
viously been very lucky in finding a really 
good doctor, thanks to a friend encouraging 
his doctor to consider taking on trans pa¬ 
tients in addition to her standard family + 
maternity care patient load. As this doctor’s 
practice closed (providing another instance 
of helping professionals burning out) I was 


Swallowing the stigma was literally making 
me sick. 

One of the other big qualifiers in eligibility 
is marital/partnership status. 10 years after 
marriage equality in Canada, we now have 
common law status qualifiers that say that 
living together with someone of the same or 
opposite sex in a “marriage like” relationship 
for 12 months is enough to make a couple 
married in the eyes of the state. Since my 
partner, Andi, and I live together, organize 
together and collaborate on writing projects 
that exist in public spheres (from the inter¬ 
net to conferences and even the grind), I was 
nervous about how our relationship could 
impact my application. 

When speaking with an advocate (which I 
would highly recommend if you are going 
to pursue this process), she outlined the is¬ 
sues with appearing partnered in the eyes of 
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I want to live my life in the ways that my 
friend was commenting on, feeling free to 
love out loud, closets be damned. 

(A note on this: The topic of closets and 
when and where and how people should 
come out or not is a huge and nuanced con¬ 
versation. The ins and outs are something 
that I look forward to writing about on my 
blog and maybe for the grind too in more 
detail, in future. This perspective is just my 
personal feels about me and my closets.) 

The same weekend that I decided to drop the 
game - letting their reporting structures and 
application procedures go in favour of fol¬ 
lowing my truest path -1 came to the end of 
my El benefits. I got my last payment 3 weeks 
earlier than their system had prepared me 
for - Proving once again that their systems 
are series of algorithms and check boxes and 
call center employees with limited judicial 
influence. The pieces don t communicate, they 
don't line up, they don't compute, they have 
flaws, they have limits. In some ways reach¬ 
ing the limit should elicit stress. Knowing 
that I don’t have an immediate concrete in¬ 
come stream to depend on has the power to 
instigate an existential-investigation-of-pur- 
pose and a scarcity-driven-panic around my 
material survival. 

But this time around it actually doesn’t feel 
that bad. 

As all this transition has been happening I’d 
been working on counting down the days til 
I turned 30, on my facebook. The inspira¬ 
tion came from an observation that I had, 
watching my reaction to other people using 
social media as a platform for supporting 
their personal growth and healing. I heard a 
voice in my head cattily respond to a list of 


I have vision.’* day 24 

In trying to find ways to put my knowledge, 
my voice and my wisdom to use I decided to 
go ahead and make that dream website. As I 
continue to explore the challenges of operat¬ 
ing as an independent educator and consul¬ 
tant, rural queer, and psychedelic explorer 
I will write about the observations I have 
and find ways to share them off and online. 
I hope to use my own leaning in to this pas¬ 
sion to generate and help facilitate import¬ 
ant revolutionary conversations about how 
we move into the world we desperately need. 

Argentinian psychologist Graciela Balestra 
speculates that the life expectancy of trans 
people is between 30 and 32 years old. These 
dark-ages numbers are influenced by the 
ways that privilege and oppression overlap 
and intersect in the lives of many trans folks. 
Adding aspects like race, location, gender 
expression, ability, work, and class mean 
that some of us have better odds of outliving 
those predictions. As a trans person of Euro¬ 
pean ancestry, with white skin, middle class 
upbringing and conditional male passing 
privilege I have access to a lot of things that 
my comrades in this struggle do not. That 
will always be true and my work will always 
work to center and acknowledge that reality. 
I have made a conscious choice to not be¬ 
come a part of the statistic listed above - and 
trust me, this choice was and is not always 
easy. I’ve backed away from suicide attempts 
multiple times and these days, I'm choosing 
to live. 

I want the ways that I approach living as a 
#reallivetransadult to create opportunities 
for others to have access to that choice too. 

One of the projects I am investing myself 
in is the creation of an online course. The 
learning I offer is meant to address startling 
and painful truths, like these: 
approximately 40% of homeless youth iden¬ 
tify as LGBTQ* 

more than 40% of trans people have at- 





those who need them. 

My experience jumping through the hoops 
showed me the ways that many people 
working in the systems know only what is 
in their limited purview and that most often 
the different branches have little to no lines 
of contact. 

I navigated the help streams on the way to 
the PWD [persons with disability] designa¬ 
tion that exists here in BC. One of the most 
important steps is finding a doctor. For me 
this included both a stroke of luck and also 
the helpful advocacy of community mem¬ 
bers. Doctors are incredibly challenging to 
find in many rural parts of BC. I had pre¬ 
viously been very lucky in finding a really 
good doctor, thanks to a friend encouraging 
his doctor to consider taking on trans pa¬ 
tients in addition to her standard family + 
maternity care patient load. As this doctors 
practice closed (providing another instance 
of helping professionals burning out) I was 
left without a GP. 

The application for PWD requires a mem¬ 
ber of the college of physicians and sur¬ 
geons participation. In small communities 
like mine where holes in service provision 
have been addressed with expanded Nurse 
Practitioner service (which is a great thing 
and solves a lot of problems), gaps still ex¬ 
ist for things like disability applications and 
prescribing of controlled substances (like 
methadone and testosterone). Luckily with 
another encouraging conversation at the 
hands of an advocating individual, I saw my 
caseload picked up. 

Finding a doctor and having her agree that 
my list of ailments would make me suitable 
for benefits was a first big step. Once I had 
that part figured out, I needed to ride out 
being on El (employment insurance) before 
transitioning to the social assistance (wel¬ 
fare) stream. Being on social assistance is a 
necessary precursor for being on PWD, and 
one that often works to discourage people 
from seeking PWD benefits, because the 
welfare benefits are extremely meager and 
nowhere near a living wage. 


making my life much more challenging. 

Swallowing the stigma was literally making 
me sick. 

One of the other big qualifiers in eligibility 
is marital/partnership status. 10 years after 
marriage equality in Canada, we now have 
common law status qualifiers that say that 
living together with someone of the same or 
opposite sex in a “marriage like” relationship 
for 12 months is enough to make a couple 
married in the eyes of the state. Since my 
partner, Andi, and I live together, organize 
together and collaborate on writing projects 
that exist in public spheres (from the inter¬ 
net to conferences and even the grind), I was 
nervous about how our relationship could 
impact my application. 

When speaking with an advocate (which I 
would highly recommend if you are going 
to pursue this process), she outlined the is¬ 
sues with appearing partnered in the eyes of 
the state when applying for PWD. The pro¬ 
cess demands that partners must apply for 
the benefits together, with the joint monthly 
income cap equalling much less than 2 indi¬ 
vidual people applying separately. This places 
people partnered with people with disabil¬ 
ities financially responsible for their part¬ 
ners, even if they live near the poverty line. 

In my initial stages of application I followed 
the recommendations, keeping the roman¬ 
tic, cooperative and mutual support aspects 
of my relationship from the public eye. I 
referred to Andi as a tenant in my house, 
a friend. I thought about Harvey Milk, en¬ 
couraging his comrades to come out, let their 
friends and families know of their relation¬ 
ships so they could learn to support queer 
issues. I thought about closets. I worried 
about the radio shows that we have made 
about polyamory and queer dance parties, 
wondering if these things would look “mar¬ 
riage like” to a third party investigator hired 
by the government. 

All of these fears loomed in the back of my 
head and over my heart, when we went out 


for - Proving once again that their systems 
are series of algorithms and check boxes and 
call center employees with limited judicial 
influence. The pieces dont communicate, they 
dont line up, they dont compute, they have 
flaws, they have limits. In some ways reach¬ 
ing the limit should elicit stress. Knowing 
that I dont have an immediate concrete in¬ 
come stream to depend on has the power to 
instigate an existential-investigation-of-pur- 
pose and a scarcity-driven-panic around my 
material survival. 

But this time around it actually doesn’t feel 
that bad. 

As all this transition has been happening Id 
been working on counting down the days til 
I turned 30, on my facebook. The inspira¬ 
tion came from an observation that I had, 
watching my reaction to other people using 
social media as a platform for supporting 
their personal growth and healing. I heard a 
voice in my head cattily respond to a list of 
gratitudes, and commitments to post simi¬ 
lar lists for 30 days. It said “Well that’s gonna 
get old really quick, you’ll run out of things 
before you get the end of the month.” An¬ 
other friends post of affirmations evoked an 
internal response of, “Uggggh why can’t they 
keep that shit to themselves?”. 

When sitting with these “cops in the head 
[ref. Augusto Boal]”, I wondered what more 
I could achieve if I challenged them. What if 
I worked to embody that which I was feel¬ 
ing resentful towards? Starting on the 30 day 
mark my posts included the following: 
“Looking out the bus window to a growing 
stack of cured, split and stacked firewood is a 
type of security that runs deeper than Os and 
Is in a bank account. Looking 200 feet up 
the hill to where the tree lived and died and 
feeling the warmth generated by stacking 
the little pieces just right is a groundedness 
that allows roots in place to tangle with the 
mycorrhizal wealth and complexity. Using 
my body, my tools and my sense of creative 
innovation to problem solve these basic is¬ 
sues (like how one does not freeze to death 
in a school bus [into the wild styles]) gives 
me a sense of accomplishment that I can use 


those predictions. As a trans person of Euro¬ 
pean ancestry, with white skin, middle class 
upbringing and conditional male passing 
privilege I have access to a lot of things that 
my comrades in this struggle do not. That 
will always be true and my work will always 
work to center and acknowledge that reality. 
I have made a conscious choice to not be¬ 
come a part of the statistic listed above - and 
trust me, this choice was and is not always 
easy. I’ve backed away from suicide attempts 
multiple times and these days, I’m choosing 
to live. 

I want the ways that I approach living as a 
#reallivetransadult to create opportunities 
for others to have access to that choice too. 

One of the projects I am investing myself 
in is the creation of an online course. The 
learning I offer is meant to address startling 
and painful truths, like these: 
approximately 40% of homeless youth iden¬ 
tify as LGBTQ* 

more than 40% of trans people have at¬ 
tempted suicide 

in 32 states you can still lose your job for be¬ 
ing trans. 

It’s about looking at these numbers and un¬ 
packing the systems that create them. It’s 
about working at dismantling the toxic my¬ 
thologies we have come to know. It’s about 
becoming acquainted with our ancestors in 
struggle. It’s about understanding our resis¬ 
tance in a historical + intersectional context 
and working together to build the resilience 
that we need to turn those numbers around. 
I hope to help facilitate ways that we can 
practically support each other to create the 
world that we desperately need. 

I’ve decided to gamble on the idea of invest¬ 
ing myself in projects where I can negotiate 
my “value” in the world on my terms.I think 
this shift is something we can do to help 
ourselves create the sort of world we want 
to live in, putting our resources where our 
hearts are. 


You can find my online projects + the course 


left without a GP. 

The application for PWD requires a mem¬ 
ber of the college of physicians and sur¬ 
geons’ participation. In small communities 
like mine where holes in service provision 
have been addressed with expanded Nurse 
Practitioner service (which is a great thing 
and solves a lot of problems), gaps still ex¬ 
ist for things like disability applications and 
prescribing of controlled substances (like 
methadone and testosterone). Luckily with 
another encouraging conversation at the 
hands of an advocating individual, I saw my 
caseload picked up. 

Finding a doctor and having her agree that 
my list of ailments would make me suitable 
for benefits was a first big step. Once I had 
that part figured out, I needed to ride out 
being on El (employment insurance) before 
transitioning to the social assistance (wel¬ 
fare) stream. Being on social assistance is a 
necessary precursor for being on PWD, and 
one that often works to discourage people 
from seeking PWD benefits, because the 
welfare benefits are extremely meager and 
nowhere near a living wage. 

Much time passed between steps of the awk¬ 
ward dance that is government process. I 
found that as that time passed, I was inter¬ 
nalizing the notion that I was, fundamen¬ 
tally, incapable. I was doing this because, on 
some level, it allowed me to believe I was de¬ 
serving of the help I was asking for from the 
government. And gradually, this internaliza¬ 
tion of my own lack of capacity was wear¬ 
ing down my self perception. I felt afraid to 
take the steps towards starting the website I 
had been dreaming about, crafting my pro¬ 
fessional offerings or networking amongst 
potential business contacts. The systems of¬ 
fering help were very clear. 

The state want folks who are accessing benefits 
to have exhausted all other options. To have 
demonstrated that no other path is viable 
and then to come to the throne of the state on 


the state when applying for PWD. The pro¬ 
cess demands that partners must apply for 
the benefits together, with the joint monthly 
income cap equalling much less than 2 indi¬ 
vidual people applying separately. This places 
people partnered with people with disabil¬ 
ities financially responsible for their part¬ 
ners, even if they live near the poverty line. 

In my initial stages of application I followed 
the recommendations, keeping the roman¬ 
tic, cooperative and mutual support aspects 
of my relationship from the public eye. I 
referred to Andi as a tenant in my house, 
a friend. I thought about Harvey Milk, en¬ 
couraging his comrades to come out, let their 
friends and families know of their relation¬ 
ships so they could learn to support queer 
issues. I thought about closets. I worried 
about the radio shows that we have made 
about polyamory and queer dance parties, 
wondering if these things would look “mar¬ 
riage like” to a third party investigator hired 
by the government. 

All of these fears loomed in the back of my 
head and over my heart, when we went out 
to Halloween Party called DEATH//DANCE 
that was invoked with these words: 

“All things are transitory. We are all going to 
die one day Lets dance. Lets appreciate the 
fuck out of each other. Let’s let go of every¬ 
thing we do not want to carry into the void 
of winter. If you’ve still got a body, werk it. “ 

At the party, a sage friend stopped to spe¬ 
cifically appreciate the ways that Andi and 
I exist online. He talked about the ways that 
he is inspired by our visible mutual support, 
our willingness to be vulnerable together, 
our ability to ask for help, and the ways we 
hold up each other’s work. He helped con¬ 
firm for me what I was ready to let die. 

I am finished with subjecting myself to a sys¬ 
tem that sees people working together and 
punishes them for it. 


gratitudes, and commitments to post simi¬ 
lar lists for 30 days. It said “Well that’s gonna 
get old really quick, you’ll run out of things 
before you get the end of the month.” An¬ 
other friends post of affirmations evoked an 
internal response of, “Uggggh why can’t they 
keep that shit to themselves?”. 

When sitting with these “cops in the head 
[ref. Augusto Boal]”, I wondered what more 
I could achieve if I challenged them. What if 
I worked to embody that which I was feel¬ 
ing resentful towards? Starting on the 30 day 
mark my posts included the following: 
“Looking out the bus window to a growing 
stack of cured, split and stacked firewood is a 
type of security that runs deeper than Os and 
Is in a bank account. Looking 200 feet up 
the hill to where the tree lived and died and 
feeling the warmth generated by stacking 
the little pieces just right is a groundedness 
that allows roots in place to tangle with the 
mycorrhizal wealth and complexity. Using 
my body, my tools and my sense of creative 
innovation to problem solve these basic is¬ 
sues (like how one does not freeze to death 
in a school bus [into the wild styles]) gives 
me a sense of accomplishment that I can use 
to help re-learn about my competence and 
capability.” -day 30 

“Trying to keep in perspective the ways that 
I understand productivity, creative engage¬ 
ment, measurable outcomes and goal set¬ 
ting.” day 27 

“Makes me dream for a society where a living 
wage for an individuals participation in so¬ 
ciety, not stratified along ableist lines could 
allow us to bring our truest offerings to the 
table without worrying about how well it is 
valued in the capitalist market place. 
Knowing that creating this shift requires 
each of us to believe in our offerings, and 
also to find ways to appreciate the offerings 
of the folks who are doing things that we val¬ 
ue.” day 25 

“Practising competence. 

Remembering that I know shit. 

I have a powerful voice. 

My wisdom is of value. 


tempted suicide 

in 32 states you can still lose your job for be¬ 
ing trans. 

It’s about looking at these numbers and un¬ 
packing the systems that create them. It’s 
about working at dismantling the toxic my¬ 
thologies we have come to know. It’s about 
becoming acquainted with our ancestors in 
struggle. It’s about understanding our resis¬ 
tance in a historical + intersectional context 
and working together to build the resilience 
that we need to turn those numbers around. 
I hope to help facilitate ways that we can 
practically support each other to create the 
world that we desperately need. 

I’ve decided to gamble on the idea of invest¬ 
ing myself in projects where I can negotiate 
my “value” in the world on my terms.I think 
this shift is something we can do to help 
ourselves create the sort of world we want 
to live in, putting our resources where our 
hearts are. 


You can find my online projects + the course 
“Resilience Building For Trans Folks and Our 
Alies” at koridoty.wordpress.com 








Are you looking for that special someone to share a rural punk life with? Maybe you’re a lone punk 
looking for a place to settle down? Or maybe you have a few extra acres on your land and you’re look¬ 
ing for just the right punk to share it with? Well, the Country Grind Classifieds are for you! 

Also you can have ad’s for other things as well, i.e. selling a truck, buying/selling guns, getting rid of 
excess building materials, whatever. But if you have a distro or a blog or something that your trying to 
promote I’m going to say that you should just buy an ad, ($10 for ad space is fucking cheap!) 


Classifieds are totally free!! Please try to keep your ad brief. If it is too long/not straight to the pdint we 
will require you to edit it before publishing. Folks can have multiple ads about different things. 

email us your classified ad at punx@countrygrind.net 


Our organic CSA farm is looking for some 
woofers to help on all kind of work related to 
homesteading: building stuff, planting stuff, har¬ 
vest and process/canning... ya know all that can 
be done on a farm. All this started as a normal 
organic farm in 2011... now were all about per- 
maculture, wanna talk about it? We’re by the 
temiscouata lake on a hill. You will have a roof, 
good food, good music and possible long term 
friendship! E-mail: jcaldwelll@hotmail.ca 


Oh lonesome Nova Scotia..Me and my two 
lovely dogs have made the decision to settle 
down for a year or two in our home province of 
Nova Scotia while I work, buy a new vehicle, and 
get some schooling in before we get back to our 
regular vagabond life style. But its proven to be a 
little more difficult social wise then we thought! 
We miss our human, and four legged friends; We 
don’t get to Halifax very often and live in a very 
rural area of Hants County. So we are reaching out 
to anyone old, or new to have some dog time play 
dates and fun hang outs with rad people! You can 
reach us by email rachell.ann.conrad@hotmail. 
com or even check out our instagram and see 
just how much fun your pooches could be having 
with these two gremlins @ratshellstyxhades 


Looking for a co-conspirator, who is badass 
and has skills- as well as a witty thinking outside 
the box ‘tude- who wants to DO THINGS. I do 
a number of projects, recording buskers, and 
friends music- and also am skilled in survival 
epicness, and really I want to be able to have a 
partner in crime who will hold their own, and add 
to the fray. This DOES NOT need to be a romantic 
call out. I am having trouble with people not on 
the same page here, as well as people that don’t 
know how to work on projects, or be quiet, or live 
for real. Very frustrating. My email is: natania. 
nunubiznez@gmail.com to discuss further. 


The Homosted located in the Slocan Valley, 
BC is looking for a few more rad people to join 
our land project. We are looking for folks who 
identify as queer or queerhearted. Basically it’s 
important to us to share space with folks who 
have developed some analysis of gender and anti- 
oppression politics. We have two rooms available 
for rent in the main house, The homostead aims 
to be a place where queer + trans people can 
have the opportunity to share in the process of 
becoming more apocalypse ready. If you are 
interested please write us a message telling us 
about yourself. We especially are interested to 
know about your relationships to queerness, 
radical mental health, resistance politics and/or 
self sufficiency work. You can contact Rebecca at 
Rebecca@countrygrind.net 


Are you a rural theatre-maker? I am and I’d 
love to connect with other folks doing grassroots 
performance stuff in the woods/in underfunded 
rural communities...especially devised or 
community-based kinda stuff. Also looking 
for a rad community-based theatre ensemble 
to apprentice with this summer (2014). Just 
saying.... afiendstra@gmail. com 


I’m a 20 something rural-living, primitive skills 
loving buckskin babe who is fucking tired of the 
bullshit and heartbreak. I’m looking for someone 
regardless of age, gender, and sexuality to be my 
companion in an undefined partnership. I am an 
artist, farmer, timber-framer, beekeeping, beer¬ 
making, steam-bending, woodworking, dying, 
pickling, taxidermist, tanner, flower-aranging, 
catering, composting, hairy, butcher, lingerie- 
maker, and I will travel pretty much anywhere. 
Must be interested in social justice, gender and 
sexuality issues and most importantly be inspired 
by a high-risk wild heart. Dillweeds need not 
apply. Acworth, NH ckazarov@gmail.com 


House/Landmate Wanted: 

Opportunity available for room in a newly 
formed group house on a large property 
shared by 4 or more other self sufficiency/ DIY 
oriented, creative persons and a few independent 
businesses; a small community of sorts. Fairly 
wide open opportunity to be involved in any 
number of pursuits or projects, both on your own 
and with others. Located between Washington 
DC and Baltimore in the mid Atlantic region 
of the U$A, but in an immediate area that is 
fairly rural for being located in the very densely 
populated middle section of Maryland. Would be 
happy to fill anyone possibly interested in on all 
of the details (location, rent amount, goals, etc.), 
just get in touch. Tonie; xkss713@yahoo.com 


We are a little bunch of Farm/Bush anarchist 
living on a 5 acres organic CSA farm in the 
marvelous Temiscouata valley in the Quebec’s 
Appalachian ridge. We are living a couple km 
from the TransCanada highway where we know, 
lots of kids and travellers are passing by on their 
way either west or east. You are welcomed to stop 
and spend some time with us, work on the farm 
for some good fun and food. Just drop us a mail 
jcaldwelll@hotmail.ca, or walk 6 km on the way 
to Squatec and watch for a greenhouse on the hill 
or your left 


Want to live in (or just visit) the middle of no¬ 
where with other like-minded people? Do you 

like the Northwoods? We’re a young family of 4 
+ 1 friend with 60 acres in northern Minnesota 
trying to start a community/land share. Check 
out our IC listing: 
www.ic.org/directory/long-haul 


Amateur accordionist learning to play solo 
in the woods. Could use some inspiration—do 
you play? Have sheet music or recordings you’d 
recommend? I’d be super grateful. Will send you 
a lil thank-you. Email mp3s to afiendstra@gmail. 
com or mail to Eliot Fiend, RO. Box 1098, Cave 
Junction, OR 97523. 
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friendship! E-mail: jcaldwelll@hotmail.ca 
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lovely dogs have made the decision to settle 
down for a year or two in our home province of 
Nova Scotia while I work, buy a new vehicle, and 
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com or even check out our instagram and see 
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to the fray. 'This DOES NOT need to be a romantic 
call out. I am having trouble with people not on 
the same page here, as well as people that don’t 
know how to work on projects, or be quiet, or live 
for real. Very frustrating. My email is: natania. 
nunubiznez@gmail.com to discuss further. 


The Homosted located in the Slocan Valley, 
BC is looking for a few more rad people to join 
our land project. We are looking for folks who 
identify as queer or queerhearted. Basically it’s 
important to us to share space with folks who 
have developed some analysis of gender and anti¬ 
oppression politics. We have two rooms available 
for rent in the main house. The homostead aims 
to be a place where queer + trans people can 
have the opportunity to share in the process of 
becoming more apocalypse ready. If you are 
interested please write us a message telling us 
about yourself. We especially are interested to 
know about your relationships to queerness, 
radical mental health, resistance politics and/or 
self sufficiency work. You can contact Rebecca at 
Rebecca@countrygrind.net 


Must be interested in social justice, gender and 

sexuality issues and most importantly be inspired 
by a high-risk wild heart. Dillweeds need not 
apply. Acworth, NH ckazarov@gmail.com 


House/Landmate Wanted: 

Opportunity available for room in a newly 
formed group house on a large property 
shared by 4 or more other self sufficiency/ DIY 
oriented, creative persons and a few independent 
businesses; a small community of sorts. Fairly 
wide open opportunity to be involved in any 
number of pursuits or projects, both on your own 
and with others. Located between Washington 
DC and Baltimore in the mid Atlantic region 
of the U$A, but in an immediate area that is 
fairly rural for being located in the very densely 
populated middle section of Maryland. Would be 
happy to fill anyone possibly interested in on all 
of the details (location, rent amount, goals, etc.), 
just get in touch. Tonie; xkss713@yahoo.com 
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Amateur accordionist learning to play solo 
in the woods. Could use some inspiration--do 
you play? Have sheet music or recordings you’d 
recommend? I’d be super grateful. Will send you 
a lil thank-you. Email mp3s to afiendstra@gmail. 
com or mail to Eliot Fiend, RO. Box 1098, Cave 
Junction, OR 97523. 

















Rules: 

l)You've gotta lie wearing a Grind 
shirt (offical or homemade), a 
hackpatch or there needs to lie an 
obvious Grind sticker in the focus 
of the pic. 


Prize: 

The winner will receive every 
single hack issue of The Grind 
(Including the impossible to find 
issue # 1 ) plus the current issue, 
(that’s 10 issues of the Grind!!) 


2) Do something epic! You can send us 
a pic of you just standing in the 
woods or in a field or something, hut 
don’t expect to win. Point's will he 
given for originality, epicness, and 
humor. (Ian thought up this contest 
while trying to get a picture of 
himself pulling a calf while 
wearing his CG shirt.) 


Contest closes on June 1st. All of 
the best pics will he shared on 
our facehook and in The Grind. 


To enter, post your picture to our 
Facehook Page or email it to 
punx@countrygrind.net 





Rules* 

i)You've gotta lie wearing a Grind 
shirt (offical or homemade), a 
backpatch or there needs to lie an 
obvious Grind sticker in the focus 
of the pic. 

2) Do something epic! You can send us 
a pic of you Just standing in the 
woods or in a field or something, but 
don’t expect to win. Point’s will be 
given for originality, epicness, and 
humor. (Ian thought up this contest 
while trying to get a picture of 
himself pulling a calf while 
wearing his CG shirt.) 


Prize: 

The winner will receive every 
single back issue of The Grind 
(Including the impossible to find 
issue # 1 ) plus the current issue, 
(that's 10 issues of the Grind!!) 

Contest closes on June 1st. All of 
the best pics will be shared on 
our facebook and in The Grind. 


To enter, post your picture to our 
Facebook Page or email it to 
punx@countrygrind.net 



LETTERS TO THE ORSNO 


So I just got my issues 666 and 7 of the Grind 
in the mail, and I had to write. Shaunas in¬ 
tro in #7 pretty much summed up the last 5 
years of my life. I am a 34 year old punk in 
rural Northern California, and though I love 
living in the country, none of the people in 
my community seem to have similar experi¬ 
ences or tendencies. The folks around here 
are scarily straight, and sometimes I think 
Tm living in Mayberry or a Leave it to Bea¬ 
ver episode. People out here seem to have 
gone out of their way to make their parents 
proud of them - sex and drugs and binge 
drinking are NOT a part of the culture, but 
they were an incredibly important part of 
my growing up, and continue to be a por¬ 
tion of the lens through which I view my life. 
I find that I have very little in common with 
my neighbors culturally, though the day to 
day aspects of our life are basically the same. 


dieted to Heroin, I drank a lot of Gin and 
smoked a bunch of Crack and wrote Bad Po¬ 
etry. One day a friend of mine had a job on 
a homestead up on the coast, and needed a 
buddy to hitchhike with, so I went along and 
found a small family of punks living out in 
the middle of nowhere growing organic veg¬ 
etables and pooping in outhouses, and I fell 
in love -1 hitched back out of there with my 
friend, but within a few months I was back 
to stay for 4 years - learning the value of my 
labor, a sense of pride in earning my keep 
that I never felt when I was spanging, learn¬ 
ing that I had skills that made a difference 
in very human ways - in the planting and 
growing and harvesting of FOOD, in clear¬ 
ing land, fixing equipment, building pens for 
animals, babysitting little kids, being part of 
a weird small family in a weird small part of 
the world. 


I grew up moving around a lot for my Dads 
work, so stable social structures were not 
always available. I did really well in school 
for a while, but then I got bored and disil¬ 
lusioned. By age 15, I was into lots of LSD, 
malt liquor, Communist literature, and my 
dream in life was to be homeless and to 
have the freedom to do whatever the fuck I 
wanted whenever I fucking wanted to. I have 
always wanted to know what other peoples 
reality was like, so I went through a lot of 
sub-culture wandering - going to raves in 
big stupid pants and plastic jewelry, or going 
to reggae shows on mushrooms, I was goth 
for a while (which is still embarrassing), 
tried some college for a bit, spent 2 years on 
speed, and eventually realized that I was a 
punk. I hitchhiked, I road tripped, I got ad- 


TiBBiTS TO KEEP THE WINTER SAD AWAY 


“Workers of the World, UNITE” has al¬ 
ways been a mantra for me, but in the past 
my perspective was that of a cog in a ma¬ 
chine - the workers need to unite against the 
bosses and demand the recognition of our 
labor, our sweat, our rights. Homesteading 
changed that for me - in a good system the 
bosses are just workers too, and we all need 
to UNITE to raise ourselves up - to make 
our businesses successful, to provide FOOD 
for our families, we need to cooperate and 
build an economy based on ethics and hard 
work. I KNOW that I am irreplaceable, and 
I KNOW the value of my opinion, my expe¬ 
rience and my attitude! Its probably no sur¬ 
prise that I’m getting into Skinhead music 
these days (traditional you fuckers, I’m no 
racist) - Unity is the watchword and coun¬ 
tersign. 


Tidbits to Keep the Winter Sad Away 


unconditional support and encouragement. 


So after 4 years on the homestead, I got mar¬ 
ried to the girl that’s been putting up with my 

so makesome yummy tea or a smokable. If I shit for most of the last 14 >' ears > and we de ‘ 
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work, so stable social structures were not 


Tidbits to Keep the Winter Sad Away 
Hailey Martens 


The earth goes dormant, Demeter mourns. 
Persephone begins her descent into the un¬ 
derworld, to claim her place as queen. 

She does not fear the long dark months 
ahead. Of course she will miss her mother, ' 
the fields of flowers and the abundance of 
life, but the grief can be quickly overcome. 
She will ascend again in due time. For now, / 
its her time to reign. 


Winter has just begun. The days are 
too short and the long nites drag 
on. The cold ache brings 
with it a sense of fear and 
isolation. With this, many 
easily fall into a sadness, 
others depression deep 
ens. It almost seems; 
unbearable, but the sea- : 
sons must change. What \ 
begins must end and 
must cycle back again. 

When the earth loses its 
vitality, we don’t need to 
lose ours with it. The earth 
takes care of itself, and so should 



always available. I did really well in school 
for a while, but then I got bored and disil¬ 
lusioned. By age 15,1 was into lots of LSD, 
malt liquor, Communist literature, and my 
dream in life was to be homeless and to 
have the freedom to do whatever the fuck I 
wanted whenever I fucking wanted to. I have 
always wanted to know what other peoples 
reality was like, so I went through a lot of 
sub-culture wandering - going to raves in 
big stupid pants and plastic jewelry, or going 
to reggae shows on mushrooms, I was goth 
for a while (which is still embarrassing), 
tried some college for a bit, spent 2 years on 
speed, and eventually realized that I was a 
punk. I hitchhiked, I road tripped, I got ad- 


R SAD AWAY 


unconditional support and encouragement. 
A great mother that nurtures the soul. Keep 
her close. If your mind wont quiet, whisper 
words of love and appreciation with the 
breath you exhale into the brisk air. She will 
whisper back, words of comfort and peace. 


The moons face is more prominent during 
\he winter season. I believe that perception 
: |is due to her being a source of great illu- 
,y ruination, and when the sun goes down, 
the sky fades and dusk creeps in, our 
eyes will ^ naturally search and take in 
as much organic light as to 
of not lost any. As you look 
^up to the midnight sky 
seek out the moons 
;low, allow yourself 
L to also look into the 
jdarkness. Gasp at its 
I ethereal beauty, seek 
# 'out the shadows that 
The luminescence of 
/ the moon casts upon 
/ the earth. Take it all 
in, there is much to 
learn here, and much 
* ' visibility. 

You don’t need to shed light on 


so make some yummy tea or a smokable. If 
you’re not into tea and/or don’t smoke, place 
them on your altar. Their presence alone 
works wonders. 

Keep in your pocket, or mojo magick bag a 
few stones to keep you grounded. Obsidian 
excels at repelling negative energy. It pro¬ 
vides emotional support, dispels blockages, 
promotes growth, strength and urges explo 
ration of the unknown. Its also an amazing 
little tool to use for scrying. Ask it to show 
you purpose and hope. 


If you need to be nurtured, grasp a Jasper. It 
helps to aid through difficult times. Yellow 
Jasper promotes joy, happiness and positiv¬ 
ity. Picture jasper is a beautiful stone that 
looks like it has images of landscapes paint¬ 
ed into it. It is a comforting stone that alle¬ 
viates fear and enlivens creativity. Use it to 
help you initiate projects. 


If you’re feeling a little lonely, keep rose 
quartz close to your heart. A compassionate 
stone for healing, getting you in touch with 
feeling matters of emotion. Give it kisses 
here and there, it loves to be loved and will 
surely return the affection. 


Workers of the World, UNITE” has al¬ 
ways been a mantra for me, but in the past 
my perspective was that of a cog in a ma¬ 
chine - the workers need to unite against the 
bosses and demand the recognition of our 
labor, our sweat, our rights. Homesteading 
changed that for me - in a good system the 
bosses are just workers too, and we all need 
to UNITE to raise ourselves up - to make 
our businesses successful, to provide FOOD 
for our families, we need to cooperate and 
build an economy based on ethics and hard 
work. I KNOW that I am irreplaceable, and 
I KNOW the value of my opinion, my expe¬ 
rience and my attitude! Its probably no sur¬ 
prise that Im getting into Skinhead music 
these days (traditional you fuckers, I’m no 
racist) - Unity is the watchword and coun¬ 
tersign. 


So after 4 years on the homestead, I got mar¬ 
ried to the girl that’s been putting up with my 
shit for most of the last 14 years, and we de¬ 
cided to go off on our own and raise a family 
and ended up here in this valley. I’ve got a 
roof, a family, a job, some wheels, and I am 
a contributing member of this society, but 
my fucking roots are still in the dumpster, 
and sometimes you just gotta drink Steel Re¬ 
serve and smoke Black and Milds around a 
can fire, and nobody out here even has a pair 
of fingerless gloves. I’m finally learning the 
skills to be a badass -1 grow my own weed, I 
brew my own beer, I have a poppy garden, I 
preserve and pickle food like a motherfuck¬ 
er - but all of my old friends are scattered 
to the 4 winds. I guess I’m being a stubborn 
bastard by not using facebook to keep in 
touch, but I hate that shit - its just a bunch 
of assholes feeding off of each others nega¬ 
tivity, so my sense of UNITY is knowing that 
there are other people out there in the world 
who are also alone, and who are also fuck¬ 
ing badasses, and I’m not the only one who 
gets weird looks for wearing black, or having 
patches, or stupid tattoos. So that’s why I’m 
stoked on the GRIND, and that’s why today 
I’m a little less lonely than I was yesterday. 
Cheers you fuckfaces -Jesse Capitanio 























Hailey Martens 



The earth goes dormant, Demeter mourns. 
Persephone begins her descent into the un¬ 
derworld, to claim her place as queen. 

She does not fear the long dark months 
ahead. Of course she will miss her mother, 
the fields of flowers and the abundance of 
life, but the grief can be quickly overcome. 
She will ascend again in due time. For now, 
its her time to reign 

Winter has just begun. The days are 
too short and the long nites drag 
on. The cold ache brings 
with it a sense of fear and 
isolation. With this, many 
easily fall into a sadness, 
others depression deep¬ 
ens. It almost seems; 
unbearable, but the sea-• 
sons must change. What *. 
begins must end and ■ 
must cycle back again. 

When the earth loses its 
vitality, we don’t need to 
lose ours with it. The earth 
takes care of itself, and so should 
we. So let’s use the time 
is dedicated and neces¬ 
sary to adapt to the change 
and work with it to benefit 
ourselves. 

Summer days are used thanking 
the solar star, worshiping it for 
shedding its abun¬ 
dance of light on 
everything, radiating 
energy used to grow. 

Sometimes we forget that 
moon is of equal importance 
that we need her magick just 
much for our own personal growth. 

Her energy emits great power, be blessed 
by her divinity. Use this time to get to know 
her, and her you. Luna is a healer, she grants 
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A great mother that nurtures the soul. Keep 
her close. If your mind wont quiet, whisper 
words of love and appreciation with the 
breath you exhale into the brisk air. She will 
whisper back, words of comfort and peace. 

The moon’s face is more prominent during 
he winter season. I believe that perception 
•\is due to her being a source of great illu- 
■Jmination, and when the sun goes down, 
the sky fades and dusk creeps in, our 
eyes will A naturally search and take in 
as much organic light as to 
of not lost any. As you look 
to the midnight sky 
seek out the moon’s 
;low, allow yourself 
to also look into the 
jdarkness. Gasp at its 
[ethereal beauty, seek 
;out the shadows that 
‘the luminescence of 
* the moon casts upon 
the earth. Take it all 
there is much to 
learn here, and much 
*' visibility. 

You don’t need to shed light on 
hings to see, just adjust your eyes 
o the nite. 

If you need a physical source 
of energy to lift your spirits, 
something you can touch and 
feel, seek out the magick of 
herbs and crystals. 


Damiana is useful as an 
antidepressant, and a very 
good nervous system tonic, 
a potent aphrodisiac, ou ou). 
der as well as Blue Lotus can 
treat anxiety, restlessness and 
sion. Their calming effects 


Laven- 
be used to 
d e p r e s - 
are very powerful. 


These herbs are all safe to ingest and inhale, 


you re not into tea and/or don t smoke, place 
them on your altar. Their presence alone 
works wonders. 

Keep in your pocket, or mojo magick bag a 
few stones to keep you grounded. Obsidian 
excels at repelling negative energy. It pro¬ 
vides emotional support, dispels blockages, 
promotes growth, strength and urges explo¬ 
ration of the unknown. It’s also an amazing 
little tool to use for scrying. Ask it to show 
you purpose and hope. 

If you need to be nurtured, grasp a Jasper. It 
helps to aid through difficult times. Yellow 
Jasper promotes joy, happiness and positiv¬ 
ity. Picture jasper is a beautiful stone that 
looks like it has images of landscapes paint¬ 
ed into it. It is a comforting stone that alle¬ 
viates fear and enlivens creativity. Use it to 
help you initiate projects. 

If you’re feeling a little lonely, keep rose 
quartz close to your heart. A compassionate 
stone for healing, getting you in touch with 
feeling matters of emotion. Give it kisses 
here and there, it loves to be loved and will 
surely return the affection. 

If you still feel down and out with despair, 
and efforts seem futile, please tell a friend 
and seek support. If even the thought of that 
sounds like too much, I pray that serenity 
comes to ease your being, and happiness and 
hope grace your mind. If humans freak you 
out, invoke a Goddess. Request that Hekate 
light the way, remember to lay out offerings, 
you get what you give. 

Try to take the winter months ahead for 
what their worth, the good and the bad. 
Take care of yourself and remember you are 
never alone, for the moon and the goddess 
are always watching over you. 

Bless 
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and ended up here in this valley. I’ve got a 
roof, a family, a job, some wheels, and I am 
a contributing member of this society, but 
my fucking roots are still in the dumpster, 
and sometimes you just gotta drink Steel Re¬ 
serve and smoke Black and Milds around a 
can fire, and nobody out here even has a pair 
of fingerless gloves. I’m finally learning the 
skills to be a badass -1 grow my own weed, I 
brew my own beer, I have a poppy garden, I 
preserve and pickle food like a motherfuck¬ 
er - but all of my old friends are scattered 
to the 4 winds. I guess I’m being a stubborn 
bastard by not using facebook to keep in 
touch, but I hate that shit - it’s just a bunch 
of assholes feeding off of each other’s nega¬ 
tivity, so my sense of UNITY is knowing that 
there are other people out there in the world 
who are also alone, and who are also fuck¬ 
ing badasses, and I’m not the only one who 
gets weird looks for wearing black, or having 
patches, or stupid tattoos. So that’s why I’m 
stoked on the GRIND, and that’s why today 
I’m a little less lonely than I was yesterday. 
Cheers you fuckfaces -Jesse Capitanio 

Thanks for writing in Jesse. Loneliness and 
isolation is what started The Grind. We strive 
to maintain an off-line network for rural 
punks. Its a lot or work but receiving letters 
of support like this really makes it worth it. 
-gretchen 

****** 

Have something you’d like to say to us, ask 
about, or looking for someone to complain 
too? Email us at punx@countrygrind.net 
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have the freedom to do whatever the fuck I 
wanted whenever I fucking wanted to. I have 
always wanted to know what other peoples 
reality was like, so I went through a lot of 
sub-culture wandering - going to raves in 
big stupid pants and plastic jewelry, or going 
to reggae shows on mushrooms, I was goth 
for a while (which is still embarrassing), 
tried some college for a bit, spent 2 years on 
speed, and eventually realized that I was a 
punk. I hitchhiked, I road tripped, I got ad- 



Tidbits to Keep the Winter Sad Away 

Hailey Martens 

The earth goes dormant, Demeter mourns. 
Persephone begins her descent into the un¬ 
derworld, to claim her place as queen. 

She does not fear the long dark months 
ahead. Of course she will miss her mother, 
the fields of flowers and the abundance of 
life, but the grief can be quickly overcome. 
She will ascend again in due time. For now, 
its her time to reign. 

Winter has just begun. The days are 
too short and the long nites 
on. The cold ache brings, 
with it a sense of fear and 
isolation. With this, many 
easily fall into a sadness, 
others depression deep¬ 
ens. It almost seems; 
unbearable, but the sea- : 
sons must change. What *. 
begins must end and 
must cycle back again. 

When the earth loses its 
vitality, we don’t need to 
lose ours with it. The earth 
takes care of itself, and so should 
we. So lets use the time 
is dedicated and neces¬ 
sary to adapt to the change 
and work with it to benefit 
ourselves. 

Summer days are used thanking 
the solar star, worshiping it for 
shedding its abun¬ 
dance of light on 
everything, radiating 
energy used to grow. 

Sometimes we forget that ^M/^^the 
moon is of equal importance and 

that we need her magick just 
much for our own personal growth. 

Her energy emits great power, be blessed 
by her divinity. Use this time to get to know 
her, and her you. Luna is a healer, she grants 



unconditional support and encouragement. 
A great mother that nurtures the soul. Keep 
her close. If your mind wont quiet, whisper 
words of love and appreciation with the 
breath you exhale into the brisk air. She will 
whisper back, words of comfort and peace. 

Jhe moons face is more prominent during 
he winter season. I believe that perception 
is due to her being a source of great illu¬ 
mination, and when the sun goes down, 
the sky fades and dusk creeps in, our 
naturally search and take in 
as much organic light as to 
of not lost any. As you look 
to the midnight sky 
.and seek out the moons 
;low, allow yourself 
.to also look into the 
darkness. Gasp at its 
[ethereal beauty, seek 
[out the shadows that 
[the luminescence of 
/ the moon casts upon 
/ the earth. Take it all 
n, there is much to 
learn here, and much 
*' visibility. 

You dont need to shed light on 
[things to see, just adjust your eyes 
t o the nite. 

If you need a physical source 
of energy to lift your spirits, 
something you can touch and 
feel, seek out the magick of 
herbs and crystals. 


Damiana is useful as an 
antidepressant, and a very 
good nervous system tonic, 
a potent aphrodisiac, ou ou). 
der as well as Blue Lotus can 
treat anxiety, restlessness and 
sion. Their calming effects 


(als 
Laven- 
be used to 
depres- 
are very powerful. 


These herbs are all safe to ingest and inhale, 


so make some yummy tea or a smokable. If 
you’re not into tea and/or don’t smoke, place 
them on your altar. Their presence alone 
works wonders. 

Keep in your pocket, or mojo magick bag a 
few stones to keep you grounded. Obsidian 
excels at repelling negative energy. It pro¬ 
vides emotional support, dispels blockages, 
promotes growth, strength and urges explo¬ 
ration of the unknown. It’s also an amazing 
little tool to use for scrying. Ask it to show 
you purpose and hope. 

If you need to be nurtured, grasp a Jasper. It 
helps to aid through difficult times. Yellow 
Jasper promotes joy, happiness and positiv¬ 
ity. Picture jasper is a beautiful stone that 
looks like it has images of landscapes paint¬ 
ed into it. It is a comforting stone that alle¬ 
viates fear and enlivens creativity. Use it to 
help you initiate projects. 

If you’re feeling a little lonely, keep rose 
quartz close to your heart. A compassionate 
stone for healing, getting you in touch with 
feeling matters of emotion. Give it kisses 
here and there, it loves to be loved and will 
surely return the affection. 

If you still feel down and out with despair, 
and efforts seem futile, please tell a friend 
and seek support. If even the thought of that 
sounds like too much, I pray that serenity 
comes to ease your being, and happiness and 
hope grace your mind. If humans freak you 
out, invoke a Goddess. Request that Hekate 
light the way, remember to lay out offerings, 
you get what you give. 

Try to take the winter months ahead for 
what their worth, the good and the bad. 
Take care of yourself and remember you are 
never alone, for the moon and the goddess 
are always watching over you. 

Bless 
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AGAIN 


ISKRA - 
Ruins” LP 


APPALACHIAN TERROR UNIT - 
‘We Don't Need Them” Gatefold LP 


irt*t need them 


"We Don’t Need Them" is the second full-length record from West Virginia 
punks Appalachian Terror Unit. ATU have become known throughout the 
years as being one of the most politically charged bands in the current punk 
scene. This new record is an all out attack on today’s society that takes ATU 
to a new level of intensity both lyrically and musically. The combination of 
the beautiful and thought provoking gatefold cover (with art designed by Stiv 
of War) along with the brilliant recording and mastering job by Jay Matheson 
at the Jam Room take this record even further. 

Song subjects include the horrors of war, police brutality, destruction of the 
environment, rape culture, consumerism and much more. Expect a very 
heavy and much angrier approach from a band that has been around the 
block and matured their sound. Seven raging new tunes including the epic 
fourteen and a half minute track”We Don’t Need Them”, a song that will one 


"Ruins* contains 10 punishing songs with 
lyrics ranging from anarchist theory, military 
drone strikes on civilian populations, 
historic native American battles against 
European colonialism, and a yearning to be 
free from draconian laws. Combined with 
over the top riffs, devastating blast beats, 
pulverizing toms, and the occasional dive 
bomb this LP will leave your speakers smol¬ 
dering. Not only is this one of the most 
intense records PROPANE EXISTENCE has 
ever done it, is also one of the most beauti¬ 
ful presentations we have seen in recent 
years. The stark mountainous cover 
resembles Middle Earth artwork but the real 
gem is the llin x llin 12 page booklet 
inside. Printed on glossy paper, this booklet 
contains not just lyrics but very thorough 
explanations of each song. 


TIN’S 

APPALACHIAN TERROR UNIT - “Armageddon Won’t 

be Brought by Gods” $5 
APPALACHIAN TERROR UNIT - “Black Sands” $5 
DEADLY REIGN - “Slave” $5 


WAR//PLAGUE / 
VA8TATION 

'United, in Darkness” Split EP 


WARWOUND - 

A Huge Black Cloud” The 
Demo’s 1983 


RIFLE DIET 

“No Solace LP 
















>n‘t need them 


"Ruins" contains 10 punishing songs with 
lyrics ranging from anarchist theory, military 
drone strikes on civilian populations, 
historic native American battles against 
European colonialism, and a yearning to be 
free from draconian laws. Combined with 
over the top riffs, devastating blast beats, 
pulverizing toms, and the occasional dive 
bomb this LP will leave your speakers smol¬ 
dering. Not only is this one of the most 
intense records PROFANE EXISTENCE has 
ever done it, is also one of the most beauti¬ 
ful presentations we have seen in recent 
years. The stark mountainous cover 
resembles Middle Earth artwork but the real 
gem is the llin x llin 12 page booklet 
inside. Printed on glossy paper, this booklet 
contains not just lyrics but very thorough 
explanations of each song. 


"We Don’t Need Them" is the second full-length record from West Virginia 
punks Appalachian Terror Unit. ATU have become known throughout the 
years as being one of the most politically charged bands in the current punk 
scene. This new record is an all out attack on today's society that takes ATU 
to a new level of intensity both lyrically and musically. The combination of 
the beautiful and thought provoking gatefold cover (with art designed by Stir 
of War) along with the brilliant recording and mastering job by Jay Matheson 
at the Jam Room take this record even further. 

Song subjects include the horrors of war, police brutality, destruction of the 
environment, rape culture, consumerism and much more. Expect a very 
heavy and much angrier approach from a band that has been around the 
block and matured their sound. Seven raging new tunes including the epic 
fourteen and a half minute track*We Don’t Need Them”, a song that will one 
day be ranked among similar greats as the SUBHUMANS "From the Cradle 
to the Grave” and AU8 ROTTEN "And Now Back to Our Programming”. 


WAR//PLAGUE / 
VASTATION 

'United in Darkness" Split 1 


WARWOUND - 

A Huge Black Cloud” The 
Demo’s 1983 


RIFLE DIET 

"No Solace LP 


Recorded in 19S3 this record contains 
15 songs from three sessions. With a 
few different takes you get a total of 
27 blistering tracks. For those unfa¬ 
miliar with WARWOUND they are a 
UK band formed in 82, and released 2 
demos in 83. Members went on to 
join THE VARUKERS and form 
SACRILEGE. Highly influenced bv 
DISCHARGE, WARWOUND is one 
of the first bands ever to take D-Beat 
Punk to new and intense level. 


Both WAR//PLAGUE and VASTATION 
have teamed up to delivery a fierce and 
politically charged record that will fulfill 
your craving. 

This is WAR//PLAGUEs 7th release 
that has 2 songs with a cover track that 
pays homage to TOTALITARs "Sin Egen 
MotstAndare”. 

VASTATION once again are out for 
blood! This band has proven time and 
time again that they are at the forefront 
of the stench/crust movement with influ¬ 
ences stemming from 
Sacrilege and Bolt Thrower! 


Rifle Diet's No Solace is a 12in 45 
that combines the Classic Minneapolis 
crust sound with Swedish d beat and 
Epic crust. Think somewhere between 
Servitude and Wolfbirgade with hints 
of Tragedy and Fall of Efrafa. 

The beautiful cover art by Hannah 
Benoche sets a bleak mood for the 
dark music within. Pius a cover of His 
Hero is a Gone - Chain of Command 
ex-members of InDefence and 
Garmonbozia. 


ROAC- 

ROAC’LP 


WAR//PLAGUE - AHNA / CETASCEAN 

Temperaments of War” 12in Imperial Decline split LP 


AGAINST EMPIRE - “Thieves and Leaches” $8 
AHNA / CETASCEAN - “Imperial Decline” Split $10 
AMEBIX - “Knights of the Black Sun” $10 
APPALACHIAN TERROR UNIT - "Greenwashing” $10 
APPALACHIAN TERROR UNIT “We Don’t Need 

Them” $12 

DEVIATED INSTINCT - “Liberty Crawls” $10 
DRESDEN - “Final Hour” $10 
IMPERIAL LEATHER - “Do You Know Where Tour 

Children Are?” $10 
IN/DEFENCE - “Don't Know How to Break Dance” $10 
IN/DEFENCE - “Party Lines and Politics” $10 

ISKRA - “Ruins” $12 
LA ARMADA - “Crisis” $10 
MASSMORD / SHADES OF GRET - Split $10 
MURDER DISCO X - “Ground Zero Stuttgart” $10 
OILTANKER / NO TOMORROW - Split $10 
RIFLE DIET - “No Solace” $10 
ROAC - S/T $10 
WARCOLLAPSE - “Defy” $10 
WAR//PLAGUE / POLICE BASTARD - Split $10 
WAR//PLAGUE - Temperaments of War” $10 

TIN’S 

APPALACHIAN TERROR UNIT - “Armageddon Won’t 

be Brought by Gods” $5 
APPALACHIAN TERROR UNIT - “Black Sands” $5 
DEADLY REIGN - “Slave” $5 
DESPISE - S/T $5 
DIRTY KID DISCOUNT - “Sharpen Your Knives, Evil 

Threatens the Land” $5 
DOOM - “Police Bastard” $5 
DRESDEN - “Extinguish the Cross” $5 
FRUSTRATION - “Disintegrate” $5 
HELLSHOCK - “Warlord” $5 
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Rifle Diet’s No Solace is a 12in 45 
that combines the Classic Minneapolis 
cmst sound with Swedish d-beat and 
Epic crust. Think somewhere between 
Servitude and Wolfbirgade with hints 
of Tragedy and Fall of Efrafa. 

The beautiful cover art by Hannah 
Benoche sets a bleak mood for the 
dark music within. Plus a cover of His 
Hero is a Gone - Chain of Command 
ex-members of InDefence and 
Garmonbozia. 


Both WAR//PLAGUE and VASTATION 
have teamed up to delivery a fierce and 
politically charged record that will fulfill 
your craving. 

This is WAR//PL AGUEs 7th release 
that has 2 songs with a cover track that 
pays homage to TOTALITARs "Sin Egen 
MotstAndare”. 

VASTATION once again are out for 
bloodl This band has proven time and 
time again that they are at the forefront 
of the stcnch/crust movement with influ¬ 
ences stemming from 
Sacrilege and Bolt Thrower! 


Recorded in 1983 this record contains 
15 songs from three sessions. With a 
few different takes you get a total of 
27 blistering tracks. For those unfa¬ 
miliar with WAR WOUND they are a 
UK band formed in 82, and released 2 
demos in 83. Members went on to 
join THE VARUKERS and form 
SACRILEGE. Highly influenced by 
DISCHARGE, WAR WOUND is one 
of the first bands ever to take D-Beat 
Punk to new and intense level. 
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ROAC- 

ROAC’LP 


WAR//PLAGUE - AHNA / CETASCEAN 

Temperaments of War” 12in Imperial Decline split LP 


PROFANE EX 
PO BOX 647 1 

HUNTINGTON WV 
25711 . 


AHNA (van.) and CETASCEAN (wpg.) 
meet minds with the release of their split 
LP Imperial Decline. This record serves up 
7 tracks of brutalizing anti-oppressive crust 
punk: distorted, mincing, noisy. AHNA con¬ 
tinues their foray into a death metal influ¬ 
ence that is as blown out as it is disgusting. 
CETASCEAN achieves a new level of bru¬ 
tality, incorporating elements of stenchcorc, 
Swedish hardcore, sludge, and 
blackened raw punk 


ROAC hail from Denver, Colorado and 
feature members Denver’s longest running 
crust band, THE CLUSTERFUX. This is 
ROAC’s debut LP and they offer up a heavy 
dose of doom laden mid-tempo darkness with 
hints of early AMEBIX, CELTIC FROST and 
DEVIATED INSTINCT while creating a 
sound all their own. Lyrically they rail on the 
horrifying impact humanity has imposed upon 
our environment and each other through 
unjust laws, war, greed and treachery. 


This particular album is laden with a 
barrage of punk and rage! 
WAR//PLAGUE have written 4 new 
songs where each song carries a specific 
anthem and sound dedicated to the 
subject at hand. 

"A concept based on the philosophy of 
the Four Humors and how they tie into 
man's obsession with war" 


XM Alt-ORDERI 

NOT LAW AND ORDER! 


CONTINUOUSLY 


WE ALSO CARRY MANY TITLES FROM OTHER LABELS AND ARE 

UPDATING OUR website with new material www.profaneexistence.com 
FOR WHOLESALE ORDERS AND TRADES PLEASE WRITE chris@profaneexistenoe.com 
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BELS AND ARE CONTINUOUSLY 
, www.profaneexistence.com 
WRITE chris@profaneexistence.com 













